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TQ: THE 


RB AL DORR. 


Ix. Belge 1 have attempted a branch of taken, which old, ly 


has yet thought worth their while to write upon: but as I have 
Gath fen and found by experience, that the generality of ‘fervants 
are greaily wanting in that point, therefore I have taken upon 
ame to infiruct them in the beft manner fam aaa: and, £ 
dare fay, that every fervant who can but read, will be capable 
of makiig a tolerable good cook, and thofe wha have the leaft no- 
tion of Cookery cannot mifs of being very. good ones. 

Lf I have not wrote in the high polite jiyle, I bope I fball ie 
forgiven ; for my rategtion ts to anfirucl the Diver fort, and 
therefore muft treat thers in their own way. Hor example: 
when I bid them lard a fowl, if I fhould bid them lard with 
large lardoons, they would not know what I meant ; but when 
L fay they muft lard with little pieces of bacon, they know what 
LImean. Soin many other things in Cookery, the great cooks 
have fuch a high way of exprefing themfelves, that the poor 
gitls are at a lofs to know what they mean : and in all Receipt 
Books yet printed, there are fuch an odd umble of things as 
would quite fpoil a good dith 5 and indeed foime things fo extra- 
an Sige that it.would be almoft a foame to make af of them, 
avhen a difh can be made full as good or better without them. 
for example: when you entertain ten o¢ tavelve people, you foall 
ufe for a cullis, a leg of veal and a ham ; which, with the other 
ingredients, makes tt ver y expenfive, and all this only to 8d 
with other fauce. And again, the efjence of ham fax fauce to one 
difh ; when I will prove it, for about three 2 foillings Iwill make 
as vich and high a fauce as all that will be, wheir done. For 
example : 

Take a large deep ftew-pan, half a cent of bacon, fat 
and lean together, cut the fat and lay it over the ] bottom of 
the pan; then take a pound of veal, cut it into thin flices, 
beat it well with the back of a knife, lay it all over the ba- 
con 3 then have fixpenny-worth of the coarfe lean part of 
the beef cut thin and welfbeat, lay a layer of it all over, 
with fome carrot, then the lean of the bacon cut thin and. 


aid over that ; then cut) two onions and ftrew over, 


eis a bundlz 


iv _ To r#e READER. 


a bundle of fweet herbs, fotir or five blades of mace, fix or 
feven cloves, a fpoonful of whole pepper, black and white 
brgcthes; half a nutmeg beat, a pigeon beat all to- pieces, 
Jay that all over, half an ounce of truffles and morels, then 
the-reft of your beef, a good cruft of bread toafted very 
brown and dry on both fide : you may add an old cock 
beat to pieces; cover it clofe, and let it itand over a flow 
fire two or three minutes, then pour on boiling water 
enough to fill the pan, cover it clofe, and let it ftew till it 
is as rich as you woutd have it, and then ftrain off all that 
fauce. Put all your ingredients together again, fill the pan 
with boiling water, put in a frefh onion, a blade of mace, 
anda piece of sarrot 3 cover it clofe, and let it ftew till it 
is as ftrong as you want it. This will be full as good as the 
effence of ham for all forts of fowls, or indeed moft made- 
difhes, mixed with a glafs of wine, and two or three fpoon- 
fuls of catchup.° When your firft gravy is cool, fkim off 
all the fat, and keep it for ufe—This falls far Joort of the 
expence of a leg a veal and peers and yer ees ae purpofé 
you want. 
Tf you g to market, the ingredients will not come to abdee half 
a crown; or for ‘about eighteen-pence you imay-make as much 
. good gravy as will ferve twenty people. . 

Take twelvepenny-worth of coarfe lean beef, which will 
be fix or feven pounds, cut it all to pieces, flour it well; 
take a quarter of a pound. of good butter, put it into a little 
pot or large deep ftew-pan, and put in your beef: keep 
_ ftirring it, 4nd when it begins to look a little brown, pour 
in a pint of%oiling water; ftir it all together, put in alarge 
‘onion; a bundle of tweet herbs, two or three blades of 
mace, five or fix cloves, a {poonful of whole pepper,’a cruft 
of bread toafted, ‘and a piece of carrot 3 then’ pour in four 
or five quarts af water, ftir all together, cover clofe, and let 
it ftew till it is as rich as yow would have it; when enough, 
ftrain it off, mix it with two or three {poonfuls of catchup; 
and half a pint ‘of white wine; then put all the ingredients 
together again, and put in two quarts of boiling water, 
cover it clofe, and let’ it boil till there’ is about a pint’; 
{train it off well, add it to the firft, and give it a boil toge- 
ther. 4 geek will make a seek deal of rich pee gravy. 

es You 


To tuz READER. v 

You may leave out the wine, according to what ufe yot want 

it for ; fo that really one might have a genteel entertainment, for 

the price the fauce of one difh comes to : but if gentlemen will have 
French coobs, they muft pay for French tricks. 

A Frenchman iz his own country will drefs a finé dinner of 
rwenty difhes, and all genteel and pretty, for the expence he will 
put an Englith lord to for dreffing one difb. But then there is” 
the little petty profit. I have heard of a cook that ufed fix pounds 
of butter to fry twelveeggs ; when every body knows ( that un- 
derfiands cooking ) that half a pound is full enough, or more than 
need be ufed: but then it would not be French. So much is the 
blind fally-of this age, that they would rather be impofed on by a 
French dooby, than give encouragement to a good Englith cook ! 

I doubt 1 fhall not gain the efteem of thofe gentlemen ; hawe= 
ver let that be as it will, it little concerns me; but ae I be 
f2 bappy as to gain the good opinion of my own fex, I defire no 
more; that will be a full recompence for all my trouble, and I 

only beg the favour of every lady to read my Book throughout 
before they cenfure me, and then I flatter myfelf I foall have 
their approbation. 

I foall not take wtpon me to meddle in the phyfical way farther 
than two receipts, which will be of ufe to the public in general : 
one is for the bite of a mad’ dog 5 and the other, if a man fhould 
be near where the plague is, he fhall be in no danger, which, 
if made ufe of, would be found a, very great fervice to thofe who 
go abroad. 

Now fhall I take upon me to direc? a lady in the economy of her 
family; for every miftre/s does, or at leaft ought to know, what 
is moft proper to be done there ; therefore I foall not fill my Book 
with a deal of nonfenfe of that kind, which Iam very well af 
fured none will have regard to. 

I have indeed given fome of my difhes French names to diflin- 
guifh them, becaufe they ave known by thofe names : and where 
there is a great variety of difbes, and a large table to cover, fo 
there ring be variety of names for thems and it matters not — 
whether they be called by a French, Dutch, or Englith name, 
fo they are good, and done with as little expence as the difh wilt 
allow of. I foall fay no more, 6 fy bope my Book will anfwer 
the ends I intend it for ; which is to improve the fervants, and. 


fave the ladies a great deal of trouble. 
Persie: ‘y THE 


_ THE 


EDITOR’s PREFACE. 


7 ii Art of Cookery, like all other arts, is fubje& to the variations 
of fafbion, and the improvements of tafte.—LIberefore, notwith/tand- 
ing the.juft claim of Mrs. Glafte’s Book on that fubject to the appro- 
bation of the public, yet it was apprehended that a careful revifal might, 
render this new edition of her work ftill more acceptable and more ufe- 
ful: bow far the editor has fucceeded, the public will determine. but 
to cnable them to judge. of his performance, it will be neceffary to give 
a heetch af the improvements and alterations. 

Ox acarcful perufal of the laft edition, the editor noted the deficien- 
cies in many receipts ; which he hath fupplied by adding what was 
wanting, and rectifying what appeared to be wrong in the compofi- 
Zions, either as to quantity or quality. 

In the chapter on Roastine and Boiiine, he hath made feve- 
yal neceffary alterations in point of time, in performing thofe operations 
of the culinary art ; and given his directions in as plain, clear, and 
comprebenfive a manner as poffible, that the learner may not be at alofs * 
how to proceed. : er & 

He hath alfo made many alterations and improvements in the chapter 
en Mave Disues. 

In that on Sours and Brorus, jinding room for correction, he 
hath made fuch amendments and alterations as were requifite, and 
introduced feveral new ones. . 

The chapters on Pies, and for Lent, have alfo received the ne- 
cefjary additions and corrections. 

As tothe Dinecrions for the Sick, the editor hath not prefumed 
to miake any alteration 5 the author appears to be the beft judge of the 
direftions fhe lays'down in this department of her book.x—He hath, how- 
ever, expunged her directions for Drefling Turtle, (both real and 
wiock,) and infertea direfions adapted to the method he hath conftant- 
ly and fuccefifully practifed for many years 3 and which he is perfectly 
convinced will anfwer the expectation of the reader. 

In the courfe of the corre&ions, alterations, and additions made in 
the work, the editor hath endeavoured to be as concife, but as intelli~ 
gible as pofible: be hath nat laid dowsn any rules, or inferted any re- 
ceipts, which are not warranted by experience in a courfe of practic 
for many years 3 and hopes he bas finifoed his undertaking as a £00 
Cook, which will fufficiently apologize for every ‘defect of language as 
a good Writer.—The firft bas always been his profeffion 5 to ihe latter 
he makes no pretenfions. . 
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ib. 
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XXII. 
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ADDITIONS. 
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Ts drefs a turtle the Weft- 
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356 
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To make fugar of pearl ib. 
To make fruit waters of codlins, 


&c, ib. 
‘To make white wafers ib. 
‘To make brown wafers 370 
How to dry peaches ib. 
How to make almond knots ib. 
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TheJews way to nicklebhen which 
will go good to the Weit-Indies, « 
and keep a ee good in the 

pickle, 
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tables ib. 
To make the pickle 395 
To raife mufhrooms ib. 
The ftag’s heart water ib. 
~To make angelica water ib. 
To make milk water ib. 


~To make flip coat cheefe ib. 
Vo make brick-bat cheefe. It 
muft be made in September ib. 
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"To make white almond pafte ib. 
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PLAIN AND EASY. 


CHAP. I. 
Of ROASTING, BOILING, &c. 


é \HAT profeffed cooks will find fault with touching upon 
a branch of cookery which they never thought worth 
their notice, is what I expeét: However, this I know, it is 
the moft neceflary part of it; and few fervants there are, 
that know how to roaft and boil to perfection. 

I do not pretend to teach profefled cooks, but my defign 
is to inflruét the ignorant and unlearned (which will likewife 
be of great ufe in all private families), and in fo plain and full 
a manner, that the moft illiterate and ignorant perfon, who can 
but read, will know how to do every think in cookery well. 

I fhall fir! begin with roaft and boiled of all forts; and muft 
defire the cook to order her fire according to what the is to 
drefs : If any thing very little or thin, then a pretty little brifk 
fire, that it may be done quick and nice ; if a very large joint, 
then be fure a good fire be laid to cake. Let it be clear at 
the bottom ; and when your meat is half done, move the 
; j dripping 
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dripping- pan and fpit a little from the fire, and ftir up a good 
brifk fire; for according to the goodnefs of your fire, your 
meat will be done fooner or later. 

BEEF. 

IF beef, be fure to paper the top, and bafte it well all the 
time it is roafting, and throw a handful of falt on it. When 
you fee the {moke draw to the fire, it is near enough; then 
take off the paper, bafte it well, and drudge it with a little 
. flour to make a fine froth. Never falt your roaft meat before 
you lay it to the fire, for that draws out all the gravy. If you 
would keep it a few days before you drefs it, dry it very well 
with a clean cloth, then flour it all over, and hang it where © 
the air will come to it; but be fure always to mind that there 
is no damp place about it, if there is, you muft dry it well with 
a cloth. ‘Take up your meat, and garnifh your difh with no- | 
thing but horfe-radifh. 


MUTTON anp LAMB. 


AS to roafting of mutton, the loin, the chine of mutton, 
(which is the two loins) and the faddle, (which is the two 
necks and part of the fhoulders cut together) muft have the 
{kin raifed and fkewered on, and, when near done, take off 
the fkin, bafte, and flour it to froth it up. All other forts of 
mutton and lamb muft be roafted with a quick, clear fire, 
without the fkin being raifed, or paper put on. You fhould 
always obferve to bafte your meat as foon as you lay it down 
to roatt, fprinkle fome falt on, and, when near done, drudge 
it with a little flour to froth it up. Garnifh mutton with 
horfe-radifh ; lamb, with crefles, or {mall falading. 


VEAL. 


AS to veal, you muft be careful to roaft it of a fine brown ; 
ifa large joint, a very good fire; if a fmall joint, a pretty little 
brifk fire; if a fillet, or loin, be fure to paper the fat, that you 
lofe as little of that as poffible. Lay it fome ditance from 
the fire till it is foaked, then lay it near the fire. When you 
Jay it down, bate it well with good butter; and when it is 
near enough, bafte it again, and drudge it with a little flour. 
‘The breaft you muft roaft with the caul on till it is enough ; 
and fkewer the fweetbread on the backfide of the breaft. 
When it is nigh enough, take off the caul, bafte it, and drudge 
it with a little flour. 
it with a : PORK. 
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Rie POR K. 

PORK muft be well done, or it is apt to furfeit. When 
you roaft a loin, take a fharp penknife and cut the fkin acrofs, 
to make the crackling eatthe better. “The chine muft be cut, 
and fo muft all pork that has the rind on. Roaft a leg of 
pork thus: Take a knife, as above, and fcore it; ftuff the 
knuckle part with fage and onion, chopped fine with pepper 
and falt; er cut a hole under the twift, and put the fage, &c. 
there, and fkewer it up with a fkewer. Roaft it crifp, be- 
caufe moft people like the rind crifp, which they call crack- 
_ ling. Make fome good apple-fauce, and fend up in a boat; 

then havea little drawn gravy to put in the dith. This they 
call a mock goofe. The f{pring, or hand of pork, if very 
young, roatted like a pig, eats very well, otherwife it is better 
boiled. The fparerib fhould be bafted with a little bit of but- 
ter, a very little duft of flour, and fome fage fhred fmall: but 
we never make any fauce to it but apple-fauce. The bet 
way to drefs pork grifkins is to roaft them, bafte them with a 
little butter and fage, and a little pepper and falt. Few eat 
any thing with thefe but muftard. : 


Ts Roafi a Pic. 


SPIT your pig and lay it to the fire, which muft be a very 
gaod one at each end, or hang a flat iron in the middle of the 
grate. Before you lay your pig down, take a little fage fhred 
fmall, a piece of butter as big as a walnut, anda little pepper 
and falt; put them into the pig and few it up with coarfe 
thread, then flour it all over very well, and keep flouring it 
till the eyes drop out, or you find the crackling hard. Be fure 
to fave all the gravy that comes out of it, which you muft do 
by fetting bafons or pans under the pig in the dripping-pan, 
as foon as you find the gravy begins to run. When the pic 
is enough, ftir the fire up brifk; take a coarfe cloth, with 
about a quarter of a pound of butter in it, and rub the pic 
all over till the crackling is quite crifp, and then take it up. 
Lay it in your difh, and with a fharp knife cut off the head, 
and then cut the pig in two, before you draw out the {pit. 
Cut the ears off the head and lay at each end, and cut the 
under-jaw in two and lay on each fide: melt fome good but- 
ter, take the gravy you faved and put into it, boil it, and pour 
it into the dith with the brains bruifed fine, and the fage mix- 
ed all together, and then fend it to table, 
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Another way to Roaft a Pic. 


CHOP fome fage and onion very fine, a few crumbs of 
bread, a little butter, pepper, and falt, rolled up together, ‘put 
it into the belly, and few it up before you lay down the pig: 
rub it all over with f{weet-oil; when it is done take a dry 
cloth and wipe it, then take it into a difh, cut it up, and 
fend it to table with the fauce as before. 


Different forts of Sauce for a Pic. 


NOW you are to obferve there are feveral ways of making 
fauce for a pig. Some do not love any fage in the pig, only 
a cruft of bread, but then you fhould have a little dried fage 
rubbed and mixed with the gravy and butter. Some love 
bread-fauce in a bafon, made thus: take a pint of water, put 
im a good piece of crumb of bread, a blade of mace, and a 
little whole pepper; boil it for about five or fix minutes, and: 
then pour the water off: take out the fpice, and beat up the ~ 
bread with a good piece of butter. Some love a few currants 
boiled in it, a glafs of wine, and a little fugar: but that you 
muft do juft as you like it. Others take half a pint of good 
beef gravy, and the gravy which comes out of the pig, with a 
piece of butter rolled in flour, two fpoonfuls of catchup, and 
boil them all together; then take the brains of the pig and 
bruife them fine; put all thefe together, with the fage in the 
pig, and pour into your difh. It isa very good fauce. When 
you have not gravy enough comes out of your pig with the 
butter for fauce, take about half a pint of veal gravy and add 
to it: or ftew the petty-toes,-and take as much of that liquor 
as will do for fauce, mixed with the other. : 


To Reaft the Hind-quarter of aP1G Lamb- fafbion. 

AT the time of the year when houfe-lamb is very dear, 
take the hind-quarter of a large pig ; take off the fkin and 
roaft it, and it will eat like lamb with mint-fauce, or with a 
falad, or Seville-orange. Half an hour will roaft it, 


To Bake a Pic. 


IF you fhould be in a place where-you cannot roaft a pig, 
lay it ina difh, flour it all over well, and rub it over with 
butter; butter the difh you lay it in, and put it into the oven. 
When it is enough draw it out of the oven’s mouth, and rub 
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it over with a buttered cloth ; then put it into the oven again 
till itis dry; take it out, and lay it in a.difh: cut it up, take 
a little veal gravy, and take off the fat in the difh it was baked 
in, and there will be fome good gravy at the bottom ; put 
that to it, with a little piece of butter rolled in flour; boil it 
up, and put it into the difh with the brains and fage in the 
belly. Some love a pig brought whole to table, then you are 
only to put what fauce you like into the difh. 


To melt BUTTER. 

IN melting of butter you muft be very careful; Jet your 
faucepan be well tinned, take a fpoonful of cold water, a little _ 
duft of flour, and your butter cut to pieces: be fure to keep 
fhaking your pan one way, for fear it fhould oils when it is 
all melted, let it boil, and it will be fmooth and fine. A fil- 
ver pan is beft, if you have one. 


To roafi GEESE, TURKIES, &c. 


WHEN you roaft a goofe, turkey, or fowls of any fort, 
take care to finge them with a piece of white paper, and bafte 
them with a piece of butter ; drudge them with a little flour, 
and when the fmoke begins to draw to the fire, and they” 
look plump, bafte them again, and drudge them with a little 
flour, and take them up. 


Sauce for a GOOSE. 


FOR a goofe make a little good gravy, and put it into a 
bafon by itfelf, and fome apple-fauce into another. 


Sauce fora TURKEY. 


FOR a turkey, good gravy in the difh, and either bread or 
onion fauce in a bafon. 


Sauce for Fow ts. | 
TO fowls you fhould put good gravy in the difh, and 
either bread or egg-{auce in a bafon, 


Sauce for Ducks. 
FOR ducks, a little eravy in the difh, and onion in a cup, 
if liked, 


SAUCE 
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SAUCE for PHEASANTS and ParRTRIDGES. 


PHEASANTS and partridges fhould have gravy in the 
dith, and bread-fauce in a cup, and poverroy-fauce. 


Sauce for Larks. 

LARKS, roaft them, and all the time they are roafting 
keep bafting them very gently with butter, and fprinkle 
crumbs of bread on them till they are almoft done, then let 
them brown before you take them up. 

‘The beft way of making crumbs of bread is to rub them 
through a fine cullender, and putin a little butter into a ftew- 
pan; melt it, put in your crumbs of bread, and keep them 
itirring till they are of a light brown; put them on a fieve to 
drain a few minutes; lay your larks in a difh and the crumbs 
all around, almoft as high as the larks, with plain butter in 
a cup, and fome gravy in another. | 


To reaft Woovcocks and SnipEs. 


PUT them on a little fpit; take a round of a threepenny 
loaf and toaft it brown, then lay it in a dith under the birds ; 
bafte them with a little butter, and let the traile drop on the 
toaft. When they are roafted put the toaft in the difh, lay the 
woodcocks on it, and have about a quarter of a pint of gravy ; 
pour it into a difh, and fet it over a lamp or chafing-dith for 
three minutes, and fend them to table. You are to obferve 
we never take any thing out of a woodcock or {nipe. 


To roaft a PIGEON. 


TAKE fome parfley fhred fine, a piece of butter as big as 
a walnut, a little pepper and falt; tie the neck-end tight; 
tie a ftring round the legs and rump, and faften the other end 
to the top of the chimney-piece. Bafte them with butter, 
and when they are enough lay them in the difh, and they will . 
{wim with gravy. You may put them on a little fpit, and 
then tie both ends clofe. 


To broil a PIGEON. 


WHEN you broil them, do them in the fame manner, 
and take care your fire is very Clear, and fet your girdiron 
“high, that they may not burn, and have a little parfley and 
butterinacup. You may fplit them, and-broil them ae 

alte 
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little pepper and falt: and you muft roaft them only with a 
little parfley and butter in a difh. = | 


Direétions for Geese and Ducks. 


AS to geefe and ducks, you fhould have fage and onions 
fhred fine, with pepper and falt, put into the belly. 

Put only pepper and falt into wild-ducks, eafterlings, 
wigeon, teal, and all other fort of wild fowl, with gravy in. 
the difh. 

7 To roaft a HARE. 


TAKE your hare when it is cafed ; trufs it in this man- 
ner, bring the two hind-legs up to its fides, pull the fore-legs 
back, put your fkewer firft into the hind-leg, then into the 
fore-leg, and thruft it thro’ the body ; put the fore-leg on, and. 
then the hind-leg, and a fkewer thro’ the top of the fhoulders 
and back part of the head, which will hold the head up. 
_ Make a pudding thus; take a quarter of a pound of beef- 
fuet, as much crumb of bread, a handful of parfley chopped 
fine, fome fweet herbs of all forts, fuch as bafil, marjoram, 
winter-fayory, and a little thyme, chopped very fine, a little 
nutmeg grated, fome lemon-peel cut fine, pepper and falt, 
chop the liver fine, and put in with two eggs, mix it up, and 
put it into the belly, and few or fkewer it up; then fpit it 
and lay it to the fire, which muft be a good one. 


Different forts of Sauce for a Hare. 


_ TAKE for fauce, a pint of cream and half a pound of 
- frefh butter; put them in a fauce-pan, and keep ftirring it 
with a fpoon till the butter is melted, and. the fauce is thick ; 
then take up the hare, and pour the fauce into the difh. An- 
other way to make fauce for a hare, is to -make good gravy, 
thickened with a piece of butter rolled in flour, and pour 
it into your difh. You may leave the butter out, if you do 
not like it, and have fome currant-jelly warmed in a cup, or 
red-wine and fugar boiled to a fyrup, done thus: take half -a 
_ pint of red-wine, a quarter of a pound of fugar, and fet over 
a flow fire to fimmer for about a quarter of an hour. You 
_ may do half the quantity, and put it into your fauce-boat or 
bafon. 
Zo broil STEAKS. 


FIRST have a very clear brifk fire: let your girdiron be 
very cleans put it on the fire, and take a chafing-dith with a 
few 
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few hot coals out of the fire. Put the dith on it which is to 
Jay your fteaks on, then take fine rump fteaks about half an inch 
thick; put a little pepper and falt on them, lay them on the 
girdiron, and (if you like it) take a fhalot or two, or a fine 
onion, and cut it fine; put it into your difh. Do not turn 
your fteaks till one fide is done, then when you turn the other 
fide there will foon be a fine gravy lie on the tep of the fteak, 
which you muft be careful not to lofe. When the fteaks are 
enough, take them carefully off into your difh, that none of 
the gravy be loft; then have ready a hot difh and cover, and 
carry them hot to table, with the cover on. | 


Direétions concerning the SAUCE for STEAKS. 


IF you love pickles or horfe-raddifh with fteaks, never 
garnifh your difh, becaufe both the garnifhing will be dry, and 
the fteaks will be cold, but lay thofe things on little plates, 
and carry to table. “The great nicety is to have them hot and 
fully of gravy. 


General Directions concerning BRoILinc. 


AS to mutton and pork fteaks, you muft keep them turn- 
ing quick on the girdiron, and have your difh ready over a 
chafing-difh of hot coals, and carry them to table covered 
hot. When you broil fowls or pigeons, always take care 
your fire is clear; and never bafte any thing on the girdiron, 
for it only makes it {moaked and burnt. : 


_ General Dire@tions concerning BoiLinc. 


AS to.all forts of boiled meats, allow a quarter of an hour 
to every pound; be fure the pot is very clean, and fkim it 
well, for every thing will have a fcum rife, and if that boils 
down, it makes the meat black. All forts of frefh meat you 
are to put in when the water boils, but falt meat when the 


water is cold. 


To boil a HAM. 


WHEN you boila ham, put it into your copper whilft the 
water is cold; when it boils, be careful it botls very flowly. 
A ham of twenty pounds takes four hours and a half, larger 
and {maller in proportion. Keep the copper well fkimmed. 
A green ham wants no foaking, but an old ham muft be 


foaked fixtcen hours, in a large tub of foft water, 2 
2 : To 
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Yo boil a TonGue. i 


A TONGUE, if falt, put it in the pot over night, and do 
not let it boil till about three hours before dinner, and then 
boil all that three hours ; if freth out of the pickle, two hours 
and an half, and put it in when the water boils. sah 


- To boil Fow is and House-LaMB. 


FOWLS and houfe-lamb boil in a pot by themfelves, ina 
good deal of water, and if any fcum arifes take it off. They 
will be both fweeter and whiter than if boiled ina cloth. A 
little chicken will be done in fifteen minutes, a Jarge chicken 
in twenty minutes, a good fowl in half an hour, a little turkey 
or goofe in an hour, anda large turkey in an hour and a half. 


- Sauce for a boiled Turkey. 


THE bett fauce for a boiled turkey is good oyfter and cel- 
lery-fauce. Make oyfter fauce thus: take a pint of oyfters 
and fet them off, ftrain the liquor from them, put them in 
cold water, and wath and beard them ; put them into your 
liquor in a ftew-pan with a blade of mace and fome butter 
rolled in flour, and a quarter of a lemon; boil them up, 
then put in half a pint of cream, and boil it all together 
gently; take the lemon and mace out, fqueeze the juice of 
the lemon into the fauce, then ferve it in your boats or bafons. 
Make cellery-fauce thus : ‘l’ake the white part of the cellery, 
cut it about one inch Jong ; boil it in fome water till it is ten- 
der, then take half a pint of veal-broth, a blade of mace, and 
thicken it with a little flour and butter, put in half a pint of 
cream, boil them up, gently together, put in your cellery and 
boil it up, then pour it into your boats. 


Sauce for a boiled Goose. 


‘SAUCE fora boiled goofe muft be either onions or cab- 
_ bage, firft boiled, anu then ftewed in butter for five minutes. 


Sauce for boiled Ducks or RassitTs. 


TO boiled ducks or rabbits, you muft pour boiled onions 
over them, which do thus: take the onions, peel them, and 
boil them in a great deal of water; fhift your water, then let 
them boil about two hours, take them up and throw them 

C | into, 
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into a cullender to drain, then with a knife chop them on @ 
board ; put them into a fauce-pan, juft fhake a little flour 
over them, put in a little milk or cream, with a good piece of 
butter ; fet them over the fire, and when the butter is melted 
they are enough. But if you would have onion-fauce in half 
an hour, take your onions, peef them, and cut them in thin 
flices, put them into milk and water, and when the water boils 
the? will be done in twenty minutes, then throw them into. a 
cullender to drain, and chop them and put them into a fauce- 
pan; fhake ina little flour, with a little cream if you have it, 
and a good piece of butter; ftir all together over the fire till 
the butter is melted, and they will be very fine. The fauce 
is very good with roaft mutton, and it is the beft way of boil- 
ing onions. 
To roafi Venison. 

TAKE a haurich of venifon and fpit it; take four fheets 
of paper weil buttered, put two on the haunch; then make a 
pafte with fome flour, a little butter and water; roll it out 
half as big as your haunch, and put it over the fat part, then 
put the other two fheets of paper on and tie them with fome 
pack-thread 5 lay it to a brifk fire, and bafte it, well all the 
time of roafting : if a large haunch of twenty-four pounds, it 
awill take three hours and an half, except it is a very large fire, 
then three hours will do: fmaller in proportion. . 


To drefs a HAUNCH of Mutton. 


HANG it up for a fortnight, and drefs it as directed’for 2 
haunch of venifons 


Different forts of Sauce for VENISON. 


YOU may take either of thefe fauces for venifon, Currant- 
jelly warmed ; or halfa pint of red-wine, with a quarter of a 
pound of fugar, fimmered over a clear fire for five or fix mi- . 
nutes ; or half a pint of vinegar, and a quarter of a pound of 
fugar, fimmered till it is a fyrup. 


To roaft Mutton venifon-fa/bion. 


TAKE a hind-quarter of fat mutton, and cut the leg like 

a haunch ; lay it in a pan with the backfide of it down, pour 
a bottle of red wine over it, and let it lie twenty-four hours, 
then-fpit it, and bafte it with the fame liquor and butter all 
the time it is roafting at a good quick fire, and an hour ihe 
3 a half 
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a half will doit. Havea little good gravy in acup, and {weet 
fauce in another. — A good fat neck of mutton eats finely done 
thus. 


To keep Venison or Hares fweet; or to make them frefh when 
they ftink. 


IF your venifon be very fweet, only dry it with a cloth, and 
hang it where the air comes. If you would Keep it any time, 
dry it very well with clean cloths, rub it all over with beaten 
ginger, and hang it in an airy place, and it will keep a great 
while. If it ftinks or is mufty, take fome lukewarm water, 
and wath it clean: then take frefh milk and water lukewarm, 
and wath it again; then dry it in clean cloths very well, and 
rub it all over with beaten ginger, and hang it in an airy place. 
When you roaft it, you need only wipe it with a clean cloth, 
and paper it, as before mentioned. Never do any thing elfe 
to venifon, for all other things fpoil your venifon, and takes 
away the fine flavour, and this preferves it better than any 
thing you can do. A hare you may manage juft the fame way. 


To roafi a YonGcue or Upper, 


PARBOIL it firft, then roaft it, ftick eight or ten cloves 
about it; bafte it with butier, and have fome gravy and {weet 
fauce. An udder eats very well done the fame way. 


To roaff RABBITS. 


_ BASTE them with good butter, and drudge them with a 
little flour. Half an hour will do them, at a very quick clear 
fire; and, if they are very {mall, twenty minutes will do them, 
~ Take the liver, witha little bunch of parfley, and boil them, 
and then chop them very fine together. Melt fome good 
butter, and put half the liver and parfley into the butter; pour 
it into the difh, and garnith the difh with the other half, Let 
your rabbits be done of a fine light brown, : 


To roaft a RABBIT hare-fa/bion. 


4 LARD a rabbit with bacon; roaft it as you do a hare, and 
it eats very well. But then you muft make gravy-fauce; but 

if you do not lard it, white fauce. 
| Cg TURKIES, 
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Turkits, PHeasants, &c. may be larded. 


YOU may lard a turkey or pheafant, or any thing, juft as 
you like it. 


Zo roaft a Fow. pheafant-fa/fhion. 


IF you fhould have but one pheafant, and want two in a 
difh, take a large full-grown fowl, keep the head on, and trufs 
it juft as you do a pheafant; lard it with bacon, but do not 
Yard the pheafant, and no body will know it. 


Rutes to be obferved in RoAsTING: 


IN the firft place, take great care the fpit be very clean; 
and be fure to clean it with nothing but fand and, water. 
Wath it clean, and wipe it with a dry cloth; for oil, brick- 
duit, and fuch things will fpoil your meat. 


1D Oa ee 3 


TO roaft a piece of beef about ten pounds will take an 
‘hour and an half, at a good fire. “T-wenty pounds weight will 
take three hours, if it be a thick piece; but if it be a thin 
piece of twenty pounds weight, two hours and an half will do 
it; and fo on according to the weight of your meat, more Or 
lefs. Obferve, in frofty weather your beef will take half an 
hour longer. 3 


MOU re Pe aN: 

A Jeg of mutton of fix pounds will take an hour at a quick 
Gre; if frofty weather, an hour and a quarter; nine. pounds an 
hour and a half, a leg of twelve pounds will take two hours; 
if frofty, two hours and a half; a large faddle of mutton will 
take three hours, becaufe of papering it; a fmall faddle will 
take an hour and a half, and fo on, according to the fize; a 
breaft will take half an hour at aquick fire; a neck, if large, 
an hour; if very fmall, little better than half an hour; a 
fhoulder much about the fame time as a leg. » 


POCR 


- PORK muftbe welldone. To every pound allow a quar- 
ter of an hour: for example; a joint of twelve pounds 
weight, three hours; and fo on ; if it be a thin piece of that 
weight, two hours will roaft it. 

Dire &ians 
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Direétions concerning BerF, Mutraon, and Pork. 


Thefe three you may bafte with fine nice dripping. Be 
fure your fire be very good and brifk; but do not Jay your 
meat too near the fire, for fear of burning or fcorching. 


V E A:L. 


_ VEAL takes much the fame time roafting as pork; but be 
fure to paper. the fat of a loin or fillet, and bafte your veal 
with good butter. 


HOUSE-LAM B, 


IF a large fore-quarter, an hour anda half; if a fmall one, 
an hour. ‘The ourfide muft be papered, baited with good 
butter, and you muft have a very quick fire. If a leg, about 
three quarters of an hour; a neck, a breaft, or thoulder, three 
quarters of an hour; if very fmall, half an hour will do. 


Ao oP L.G; 


IF juft killed, an hour; if killed the day before, an hour 
and a quarter; if-a very large one, an hour and a half. But 
the beft way to judge, is when the eyes drop out, and the fkin 
is grown very hard; then you muft rub it with a coarfe cloth, . 
with a good piece of butter rolled in it, till the crackling is 
crifp, and of a fine light brown. 


A» FARE. 


YOU muft havea quick fire. If it be a {mall hare, put 
three pints of milk and half a pound of freth butter in the 
dripping- pan, which muft be very clean and.nice; if a large 
_one, two quarts of milk and half a pound of frefh butter. 
You muft bafte your hare well with this -all the time it is 
roafting; and when the hare has foaked up all the butter and 
milk it will be enough. ig 


Adah ae ony 


A middling turkey will take an hour; a very large one, an 
hour and a-quarter; a {mall one, three quarters of an hour. 
You mutt paper the breaft till it is near doneenough, then 
take the paper off and froth it up. ‘Your fire muft.be very 


cood, ie te 
Com _ A GOOSE, 
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Ay GOO SE. 
Obferve the fame rules. 


FOW LS. 


A large fowl, three quarters of an hour; a middling one, 
half an hour; very fmall chickens, twenty minutes. Your’ 
fire muft be very quick and clear when you lay them down. 


TAME DUCKS. 


Obferve the fame rules: 


WILD DUCKS. | 

‘Twenty minutes: if you love them well done, twenty-five 

munutes. . 
TEAL, WIGEON, &. 
Obferve the fame rules. 
WOODCOCK S. 
| Twenty-five minutes. 
“PARTRIDGES ann SNIPES. 
‘Twenty minutes. 


PIGEONS anp LARKS. 


‘Twenty minutes. 


Direétions concerning POULTRY. 


IF your fire is not very quick and clear when you Jay your 
poultry down to roaft, it will not eat near fo fweet, or look 
fo beautiful to the eye. | 


"Jo keep MEAT HOT. 


THE beft way to keep meat hot, if it be done before your 
company is ready, is to fet the dith over a pan of boiling water; 
cover the difh with a deep cover fo as not to touch the meat, 
and throw a cloth over all. Thus you may keep your meat 
hot a long time, and it is better than over-roafting and fpoil- 

ing 


- 
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ing the meat. The fteam of the water keeps the meat hot, 
and does not draw the gravy out, or draw it up; whereas, if 

ou fet a difh of meat any time over a chafing-dith of coals, 
it will dry up all the gravy, and fpoil the meat. 


To dre/i GREENS, Roors, &c. 


ALWAYS be very careful that your greens be nicely picked 
and wafhed. You fhould lay them in a clean pan, for fear 
of fand or duft, which is apt to hang round wooden veffels. 
Boil all your greens in a copper fauce-pan by themfelves, with 
a great quantity of water. Boil no meat with them, for that 
difcolours them. Ule no iron pans, &c. for they are not pro- 
per; but Jet them be copper, brafs, or filver. 


To drefs SPINACH, or SPINAGE, 


_. PICK it very clean, and wafh it in five or fix waters; put 
at in a fauce-pan that will juft hold it, throw a little falt over 
it, and cover the pan clofe. Do not put any “water in, but 
fhake the pan often. You muft put your fauce-pan on a clear 
quick fire. As foon as you find the greens are thrunk and 
tallen'to the bottom, and that the liquor which comes out of 
them boils up, they are enough. ‘Throw them into a clean 
fieve to drain, and juft give them a Jittle {queeze. Lay them 
in a plate, and never put any butter on it, but put it ina cup, 


To drefs CABBAGES, We. 


CABBAGE, and all forts of young fprouts, muft be boil- 
ed ina great deal of water. ,When the ftalks are tender, or 
fall to the bottom, they are enough; then take them off, be- 
tore they lofe their colour. Always throw falt in your water 
before you put your greens in. Young fprouts you fend to 
table juft as they are, but cabbage is bett chopped and put 
into a fauce-pan with a good piece of butter, ftirring it foe 
about five or fix minutes, till the butter is all melted, and 
then fend it to table. 


To dre/s CARROTS. 


LET them be fcraped very clean, and when they are enough 
rub them in a clean cloth, then flice them into a plate, and 
pour fome melted butter over them. If they are young {pring 
carrots, half an hour will boil them; if large, an hour; but 
old Sandwich-carrots will take two hours. 


P ook 3 £ Ta 
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To drefs TURNIPS. 


. THEY eat beft boiled in the pot, and when enough take 
them out and put them in a pan and mafh them with butter 
and a little falt, and fend them to table. But you may do 
them thus: pare your turnips, and cut them into dice, as big 
as the top of one’s finger, put them into a clean fauce- pan, 
and juft cover them with water. \Vhen enough, throw them 
into a fieve to drain, and put them into a fauce-pan with a 
good piece of butter; ftir them over the fire for five or fix 
minutes, and fend them to table. : 


To dre/s PARSNIPS. 


THEY (hould be boiled ina good deal of water, and when 
you find they are foft (which you will know by running a fork 
into them) take them up, and carefully ferape all the dirt off 
them, and then with a knife fcrape them all fine, throwing 
away all the fticky parts, and fend them up plain in a difh 
with melted butter, 


| To drefs BROCCOLI. 

_ STRIP all the little branches off till you come to the top 
one, then with a knife peel off all the hard outfide fkin, which 
is on the ftalks and little branches, and throw them into wat 
ter. Have a ftew-pan of water with fome falt in it: when it 
boils put in the broccoli, and when the ftalks are tender it is 
enough, then fend it to table with a piece of toafted- bread 
foaked in the water the broccoli is boiled in under it, the fame 
way as afparagus, with butter in acup.. T’he French eat oil 
and vinegar with it. 300. FO ot Hy 


To drefs Pov ATOES. 


YOU muft boil them in as little water as you can, without 
burning the faace-pan. Cover the fauce-pan clofe, and when 
the fkin begins to crack they are enough. Drain all the water 
out, and let them ftand covered for a minute or two; then peel 
them, lay them in your plate, and pour fome melted butter over 
them. The beft way to do them is, when they are peeled, to 
lay them on a gridiron till they are of a\ fine brown, and fend 
zhem to table. Another way is to put them intoia fauce-pan 
with fome good beef-dripping, cover them clofe, and fhake 
the fauce-pan often for fear of burning to the bottom. When 


hey are of a fine brown, and crifp, take them up in a plate, 
g tan then 
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then put them into another: for fear of the fat, and put butter - 
ina A cup. 3 
: we To drefs CauLiFLowers. | 2 
TAKE your flowers, cut off all the, green part, and then 
cut the flowers into four, and Jay them into water for an hour: 
then have fome milk and water boiling, put in the cauli- 
flowers; and be furé to {kim the fauce- pan well. When the. 
ftalks are-tender, take them carefully up, and put them into a 
cullender to drain: then put a fpoonful of water into a clean 
ftew-pan with a little duft of flour, about a quarter of a pound 
of butter, and fhake it round till it is all — melted, with 
a little pepper and falt; then take halt the cauliflower and cut 
jt as you would for pickling, lay 1 it into the {tew-pan, turn it, 
and {hake the pan round. Ten minutes will doit. Lz vay the 
ftewed in the middle of your plate, and the boiled round it. 
Pour the butter you did it in over it, and fend it to table, 


Another way. 
CUT the cauliflower {talks off, leave a little green on, and 
Soil them in {pring-water and falt: about fifteen minutes will 
do then. © Take them outand drain them; fend them whole 


| - ed with fome melted butter in-a.cup. 


5) 


Ta drefs FRENCH Beans. 


FIRST: ftting them, then cut them in two, and eters 
abrets :: -but if you would do them: nice, cut the bean into 


fa.) four, arid then acrofs, which is eight pieces. Lay them inte 
water did’ falt, and when your ae boils putin fome falt and 
the beans ; when they are tender they are enoughs they will 


be foon done. Take-care they do not lofe Hay fine green. 
Ly them in a poe and have butter in a cup. : 


\ 
, drefs ARTICHOEES. 


“WRING off the ftalks, and put them into the water cold, 
swith the ‘tops downwards, that all the duft and, fand may 
boil Out. When the water x boils, an hour and a hait willdo 
them. 1 : 

| rye, drefs AspaRacus. | , 

SCRAPE all the ftalks, very carefully till they look white, 
then cut all the flalks even alike, throw them into wa ue) and 
have ready a ftew-pan boiling. Put in fome falt, and tie the 

| afparagus 
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afparagus in little bundles. Let the water keep boiling, and 
when they area little tender take them up. _ If you boil them 
too much you lofe both colour and tafte. Cut the round of a 
{mall loaf, about half an inch thick, toaft it brown on both 
fides, dip it in the afparagus liqdor, and Jay it in your difh: | 
pour a little butter over the toaft, then lay your afparagus on 
the toaft all round the difh, with the white tops outward: 
Do not pour butter over the afparagus, for that makes them 
greafy to the fingers, but have your butter in a bafon, and 
fend it to table. LGN Gt 8 3 bie 


Direéiions concerning GARDEN THINGS. 


MOST people fpoil garden things by ever-boiling them, 
All things that are green fhould’ have alittle crifpnefs, for if 
they are. over-boiled they neither have any fweetnefs or 
beauty. Postteane: ty 3 | 

Zo drefs Beans and BACON. 

‘WHEN you drefs beans and bacon, boil the bacon by it~ 
felf, and the beans by themfelves, for the bacon will fpoil the 
“colour of the beans.’ Always throw fome falt into the water, 
‘and fome parfley, nicely picked. When the beans are enough | 

(which you will know by their being tender) throw them 

into a cullender to drain. Take up the bacon and {kin it; 

throw fome rafpings of bread over the top, and if you have 
‘a¥ijron make it red-hot and hold over, to brown the top of 
‘the bacon; if ‘you have not one, fet. it, before: the - fire. to 
‘brown. Lay the beans in the difh, and the-bacon. in the 
middle on the top, and fend them to table with: parfley. and 


re 


‘butter in a bafon. © 
To make Gravy fora TURKEY, or.any Sort of FowLs. 


TAKE a pound of the Jean part of the beef, hack it with a 
knife, flour it well, have ready a fiew-pan with piece of frefh 
butter. When the butter is melted put in the beef, fry it till 
it is brown, and then pour in a little boiling water ; {hake it 
‘round, and then fill up with a tea-kettle -of; boiling water, 
Stix it altogether, and put in two or three blades of mace, 
four or five cloves, fome whole. pepper, an onion, a bundle cf 
fweet herbs, a little cruft of bread baked brown, and a litte 
spiéce of carrot. Cover it clofe, and let it ftew till it is as 
“good as you would have it. This will make a pint of rich 


g Yavy. 
5 
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To make VEAL, Mutton, or Beer GRavy. 


TAKE a rafher or two of bacon or ham, lay it at the bot- 
tom of your ftew-pan ; put your meat, cut in thin flices, over 
it; then cut fome onions, turnips, carrots, anc cellery, a 
little thyme, and put over the meat, with a little all-fpice,; 
put a little water at the bottom, then fet it on the fire, which 
mutt be a gentle one, and draw it till it is brown at the bot- 
tom which you may know by the pan’s hifling) then pour 
boiling water over it, and ftew it gently for one hour and a 
halt: if a {mall quantity, lefs time will doit. Seafon it with 
falt. : 


Yo burn BUTTER for thickening of SAUCE. 


SET your butter on the fire, and let it boil till it is brown, 
then fhake in fome flour, and ftir it all the time it is on the 
fire till it is thick. Put it by, and keep it for ufe. A little 
piece is what the cooks ufe to thicken and brown their fauce ; 
but there are few ftomachs it agrees with, therefore feldom 
mnake ufe of it. 


To make GRAVY, 


IF you live in the country, where you cannot always have 
gravy-meat, when your meat comes frem the butcher’s take a 
piece of beef, a piece of veal, and a piece of mutton: cut 
them into as {mall pieces as you can, and take a large deep 
_ fauce-pan with a cover, lay your beef at bottom, then your 
_ mutton, then a very Jittle piece of bacon, a flice or two of 
carrot, fome mace, cloves, whole pepper black and white, a 
large onion cut in flices, a bundle of fweet herbs, and then 
lay in your veal. Cover it clofe over a flow fire for fix or 
feven minutes, fhaking the fauce-pan now and then; then 
fhake fome flour in, and have ready fome boiling water; pour 
it in till you cover the meat and fomething more. Cover it 
clofe, and let it ftew till it is quite rich and good; then fea- 
fon it to your tafte with falt, and ftrain it off. “This will do 
for moft things. phys | 


To bake a Luc of Beer. 


DO it juft in the fame manner as before directed in the 
making gravy for foups, &c. and when it is baked, ftrain it 
through a coarfe fieve. Pick out all the finews and fat, put 
them into a fauce-pan with a few fpoonfuls of the gravy, a little 

yed. wine, a little piece of butter rolled in flour, and fome 
| | muftard, 
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-muftard; fhake your fauce-pan often, and when the fauce is 
hot and thick, difh it up, and fend it to table. It is a pretty 
dith. | | 


St aidaks an Ox’s Heap. 


DO juft in the fame manner as the leg of beef is directed 
to be done in making the gravy for foups, &c. and it does full 
as well for the fame ufes. If it fhould be too ftrong for any — 
thing you want it for, it is only putting fome hot water to it. 
Cold water will fpoil it. | 


To boil PickLeED Pork. 


+ BE fure you put it in when the water boils. Ifa middling — 
piece, an hour will boil it; if a very large piece, an hour and 
a half, or two hours, If you boil pickled pork too Jong, it | 
will go to a jelly. | ce 


CHAP. Ii 
MADE DISHES. 
_ Yo drefs ScorcwH CoLiors. 


AKE a piece of afillet of veal, cut it in thin pieces, about 

as big as a crown-piece, but very thin; thake a little 

flour over it, then put a little butter in a frying-pan, and melt 
it; put in your collops and fry them quick till they are brown, 
then lay them ina dith: have ready a good ragoo made thus: 
take a little butter in your ftew-pan, and melt it, then add a 
large fpoonful. of flour, ftir it about till it is {mooth, then 
put in a pint of good brown gravy; feafon it with pepper and 
falt, pour in 4 fmall glafs of white-wine, fome veal {weet- 
breads, force-meat balls, truffles and morels, ox palates and 
mufhrooms; ftew them gently for half an hour, add the juice 
of half a lemon to it; pur it over the collops, and garnifh. 
with rafhers of bacon. Some like the Scotch collops made — 
thus: putithe collops into the ragoo, and ftew them for five 
To 


minutes. } 
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To drefs Wuire Scorcy Co tops. 


CUT the veal the fame as for Scotch collops; throw them 
into a ftew-pan; put fome boiling water over them, and ftir 
them about, then ftrain them off; take a pint of good veal 
broth, and thicken it; add a bundle of fweet herbs, with 
fome mace: put fweet-bread, force-meat balls, and freth 
mufhrooms; if no freth to be had, ufe pickled ones wafhed in 
warm water; ftew them about fifteen minutes; add the yolk 
-of one egg and a half, and a pint of cream; beat them well 
together with fome nutrneg grated, and keep ftirring till it 
boils up; add the juice of a quarter of a lemon, then put it 
in your difh. Garnifh with lemon. 


To drefs a Fiuiet of Vea with Cottops, — 


FOR an alteration, take a fmall fillet of veal, cut what 
collops you want, then take the udder and fill it with force- 
meat, roll it round, ‘tie it with a packthread acrofs, and roaft 
it; lay your collops in the difh, and lay your udder in the 

middle. Garnifh your difhes with lemon. aike 


To make Force-Meat BALLS. 


NOW you are to obferve, that force-meat balls are a great 
addition to all made difhes; made thus: take half a pound of 
veal, and half a pound of fuet, cut fine, and beat it in a marble 
mortar or wooden bow]; have a few fweet herbs fhred: fine, 
a little mace dried and beat fine, a fmall nutmeg grated, or 
half a large one, a little lemon-peel cut very fine, a little pep~ 
per and falt, and the yolks of two egs; mix all thefe well to- 
gether, then roll them in little round balls, and fome in little 
Jong balls; roll them in flour, and fry them brown.’ If they 
_are for any thing of white fauce, put a little water ina fauce- 
pan, and when the water boils put them in, and let them boil 
for a few minutes, but never fry them for white fauce. 


TRuFFyres and Mores good in Sauces and Soups. 


TAKE half an ounce of truffles and morels, let them be 
well wafhed in warm water to get the fand and dirt out, then 
fimmer them in two or three {[poonfuls of water for a few mi- 
nutes, then put them with the liquor into the fauce. “They 
thicken both fauce and foup, and give it a fine flavour. 


2 Td 
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To flew Ox PALATEs. 


STEW them very tender; which muft be done by putting 
them into cold water, and let them ftew very foftly over a 
flow fire till they are tender, then take off the two fkins, cut 
them in pieces, and put them either into your made-difh or 
foup; and cock’s combs and artichoke-bottoms, cut fmall, 
and put into the made-difh. Garnifh your difhes with le- 
mon, {weetbreads ftewed, for white difhes, and fried for brown 
ones, and cut in little pieces. 


To Ragoo a Lec of Murron. 


TAKE all the fkin and fat off, cut it very thin the right 
way of the grain, then butter your ftew-pan, and fhake fome 
- flour into it; flice half a lemon and half an onion, cut them 
very fmall, a little bundle of {weet herbs, anda blade of mace. 
Put all together with your meat into the pan, ftir it a minute 
or two, and then put in fix fpoonfuls of gravy, and have 
ready an anchovy minced fmall; mix it with fome butter and 
flour, ftir it all together for fix minutes, and then difh it ups 


To make a BROWN FRICASEE. 


YOU muft take your rabbits or chickens and fkin them, 
then cut them into fmall pieces, and rub them over with yolks . 
of eges. Have ready fome grated bread, a little beaten mace, 
and a little grated nutmeg mixt together, and then roll them 
in it: put a little butter into a ftew-pan, and when it is melt- 
ed put in your meat. Fry it of a fine brown, and take care 
_ they do not ftick to the bottom of the pan, then pour the but- — 
ter from them, and pour in half a pint of brown gravy, a 
glafs of white-wine, a few mufhrooms, or two {poonfuls of 
the pickle, a little falt (if wanted) and a piece of butter rolled 
in flour. When it is of a fine thicknefs difh it up, and fend 
it to table. 


To make a WHITE FRICASEE. 


TAKE two chickens, and cut them in {mall pieces, put 
them in .warm water. to draw out the blood, then put 
them into fome good veal broth; if no veal broth, a little boil- 
ing water, and ftew them gently with a bundle of {weet herbs, 
and a blade of mace, till they are tender; then take out the 
fweet herbs, add a little flour and butter boiled together to — 

| thicken 
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thicken it a fittle, then add half a pint of. cream, and the 
yolk of an egg beat very fine; fome pickled mufhrooms: 
the beft way is to put fome frefh mufhrooms in at firft, if no 
frefh, then pickled: keep ftirring it till it boils up, then add 
-the juice of half a Jemon, ftir it well to keep it from curd- 
ling, then put it in your difh. Garnifh with lemon. 


To fricafee Raspirs, Lams, or VEAL. 
Obferve the direCtions piven in the preceding article. 


A fecond Way to make a Wuire FRICASEE. 


YOU muft take two or three rabbits or chickens, fkin 
them, and lay them in warm water, and dry them. with a 
clean cloth. Put them into a ftew-pan with a blade or two 
of mace, a little black and white pepper, an onion, a little 
bundle of fweet herbs, and do but juft cover them with water: 
ftew them till they are tender, then with a fork take them 
out, {train the liquor, and put them into the pan again with 
half a pint of the liquor, and half-a pint of cream, the yolks 
of two eggs beat well, half a nutmeg grated, a glafs of white- 
wine, a little piece of butter rolled in flour, and a gill of 
mufhrooms, keep ftirring all together, all the while one way, 
aill it is {mooth and of a fine thicknefs, and then difh it up. 
Add what you pleafe. : 


A third Way of making a WHITE FRICASEE, 


‘TAKE three chickens, {kin ‘them, cut them into. {mall 
pieces; that is,. every joint afunder; lay them in warm wa- 
ter for a quarter of an hour, take them out and dry them 
- with a cloth, then put them into a ftew:pan with milk and 
water, and boil them tender: take’a pint of good cream, a 
quarter of a pound of butter, and ftir it till it is thick, then 
det it ftand till it is cool, and put to it a little beaten mace 
dialf a nutmeg grated, a little falt, a gill of white-wine, and 4 
few mufhrooms; ftir all together, then take the chickens out 
of the ftew-pan, throw away what they are boiled in, clean 
the pan and put in the chickens and fauce together ; keep the 
pan fhaking round till they are auite hot, and dith thenr up. 
-Garnifh with lemon. They will be very good without wine, 


_ Lo fricafee Rassits, Lamp, SWEETBREADS, or TRIPE. 
“; Do them the fame way. | 
Another 
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Aiather Way to fricafee TRIPE. © 
TAKE a piece of double tripe, and cut it in pieces of 
about two inches; put them in a fauce-pan of water, with an 
onion and a bundle of fweet herbs; boil it till it is quite ten- 
der, then have ready a bifhemel made thus: take fome lean 
ham, cut it in thin pieces and put it in a ftew-pan, and fome 
veal, having firft cut off ali the fat, put it over the ham; cut 
an onion in flices, fome carrot, and turnip, a little thyme, 
cloves and mace, and fome frefh mufhrooms chopped ; put a 
little milk at the bottom, and draw it gently over the fre; 
be careful it does not feorch ; then put in a quart of milk and — 
half a pint of cream, ftew it gently for'an hour, thicken it 
with a little four and milk, feafon it with falt and-a very little 
Chyan pepper bruifed fine, then ftrain it off through a tammy, 
put your tripe into it, tofs it up, and add fome’ force-meat 
balls, mufhrooms, and oyfters blanched ; then put it into 
your difh, and garnifh with fried oyfters, or {weetbreads, Or 
lemons. Sky, : | | 
. Yo ragoeo Hocs’ Feet and Ears. 2 
TAKE ‘your ears out of the pickle-they are foufed in, or 
boil them til they are tender, then cut them ‘into little long 
thin bits, about two inches long, and about a quarter of an 
inch thick: put them into your ftew- pan with half a pint of 
good gravy, a glafs of white-wine, a good deal of muftard, 
a good piece of butter rolled in flour, add a little pepper and 
fale: ftir all together till it is of a fine thicknefs, and then difh 
it up. “The hogs’ feet muft not be ftewed but boiled tender, 
then flit them in two, and put the yolk of an egg over, and 
crumbs of bread, and broil or fry them; put the ragoo, of 
ears in the middle, and the feet round it. > : 
Note, Vhey make a very pretty dith fried with butter and 
-muftard, and a little good gravy, if you like it. “Phen only 
cut the feet and ears intwo. You may add half.an onion, 
cut fmall. 


To fry TRIPE. tt: 
CUT your tripe in long pieces of about three inches, wide 
and all the breadth of the double; put in fome finali . beer 
batter, or yolks of eggs; have a large pan of good fat, and 
fry. it brown, then take it out and. putt to.drain 3 difh it up 
with plain butter in a cup.- ¢. 
Q 
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Zo fiew TRIPE. 


CUT it juft as you do for frying, and fet on fome water 
in a fauce-pan, with two'or three onions cut in flices, and 
fome falr. When it boils put in your tripe. Ten minutes 
will boil it. Send it to table with the liquor in the difh, and 
the onions. Have butter and muftard in a cup, and difh it 
up. You may put in as many omions as you like, to mix 
with your fauce, or leave them quite out, juft as you pieafe, 


A fricafee of PicEons. 


TAKE eight pigeons, new killed, cut them in {mall pieces, 
and put them in a ftew-pan with a pint of claret and a pint of 
water. Seafon your pigeons with falt and pepper, a blade or 
_ two of mace, an onion, a bundle of {weet herbs, a good piece 

of butter juft rolled in a very little flour: cover it clofe, and 

Tet them ftew till there is jut enough for fauce, and then take 
out the onion and fweet herbs, beat up the yolks of three eggs, 
grate half a nutmeg in, and with your fpoon pufh the meat 
all to one fide of the pan and the gravy to the other fide, and 
ftir in the eggs; keep them ftirring for fear of turning to curds, 
and when the fauce is fine and thick fhake all together, and 
then put the meat into the dith, pour the fauce over it, and 
have ready fome flices of bacon toalted, and tried oyfters ; 
throw the oyfters all over, and lay the bacon round. Gar. 
nifh with lemon. ree ! 


~ 


A fricafee of LAMB-STONES and SWEETBREADS. 


HAVE ready fome lamb-ftones blanched, parboiled, and 
fliced; and flour two or three fweetbreads 3 if very thick, cut 
_them in two, the yolks of fix hard eggs whole: a few pitta <: 
cho-nut-kernels, and a few large oyfters : fry thefe all of a 
fine brown, then pour out all the butter, and add a pint of 
drawn-gravy, the lamb-ftones, fome afparagus tops about an 
inch long, fome grated nutmeg, a little pepper and falt, two’ 
fhalots fhred mall, and a glafs of white-wine.  Strew all thefe 
together for ten minutes, then add the yolks of three eggs 
beat very fine, with a little white- wine, and a little beaten 
mace; ftir al] together till it is of x Ane thicknefs, and then 
difh it up. Garnith with lemon, 

| D Ta 
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To hafh a Cav¥’s HEAD. 


BOIL the head almoft enough, then take the beft half, and 
with a fharp knife take it nicely from the bone, with the two 
eyes. Jay it in a little deep difh before a good fire, and take 
ereat care no athes fall into it, and then hack it with a knife 
crofs and crofs: grate fome nutmeg all over, the yolks of two 
eggs, avery little pepper and falt, a few {weet herbs, fome 
crumbs of bread, and a little lemon-peel, chopped very fine, 
bafte it with a little butter, then bafte it again; keep the dith 
turning that it may be all brown alike: cut the other halt 
and tengue into little thin bits, and fet on a pint of drawn- 
eravy in a fauce-pan, a little bundle of fweet herbs, an 
onion, a little pepper and falt, a glafs of white-wine, and two 
thalots; boil all thefe together a few minutes, then ftrain it 
through a fieve, and put it into a clean ftew-pan with the hafh. 
Flour the meat before you put it in, and put in a few mufh- 
roonis, a fpoonful of the pickle, two {poonfuls of catchup, and 
a few truffles. and morels; ftir all thefe together for a few mi- 
nutes, then beat up half the brains, and ftir into the ftew-pan, 
and a little piece of butter rolled in flour. ‘Take the other 
half of the brains, and beat them up with a little lemon-pee! 
cut fine, a little nutmeg grated, a little beaten mace, a little 
thyme fhred fmall, a little parfley, the yolk of an egg, and 
have fome good dripping boiling in a ftew-pan ; then fry the 
brains in little cakes, about as big as a crown-piece. Fry _ 
about twenty oyiters, dipped in the yolk of an egg, toaft fome | 
flices of bacon, fry a few force-meat balls, and have ready a 
hot difh; if pewter, over a few clear coals ; if china, over a 
pan of hot water. Pour in your hath, then lay in your toaft- - 
ed head, throw the force-meat balls over the hafh, and gar- 
nith the difh with fried oyfters, the fried brains, and lemon ; ~ 
throw the reft over the hath, lay the bacon round the difh, and 
fend it to table. ' 


To hafb a CALF’s HEAD WHITE. 


TAKE half a pint of gravy, a large wine-glafs of white- 
wine, alittle beaten mace, a little nutmeg, and little falts 
¢hrow into your hafha few mufhrooms, a few truffles and me- 
rels firft parboiled, a few artichoke bottoms, and afparagus 
‘tops, if you have them, a good piece of butter rolled in flour, © 
the yolks of two eggs, half a pint of cream, and one fpoontul 
ef muihroom catchup; ftir it altogether very carefully till it” 

<= iS 
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is of a fine thicknefs; then pour it into your difh, and lay the 
other half of the head, as before mentioned, in the middle; 
and garnifh as before directed, with fried oyfters, brains, le- 
mon, and force-meat balls fried, . 


_ Le bake a Catr’s HEAD. 

TAKE the head, pick it and wath it very cleati; take. ar 
earthen difh large enough to lay the head on, rub a little piece 
of butter all over the difh, then Jay fome long iron fkewers 
acrois the top of the dith, and lay the head on them; fkewer 
up the meat in the middle that it do not lie on the difh, then 
grate fome nutmeg all over it, a few {weet herbs fhred {mall, _ 
fome crumbs of bread, a little Jemon-peel cut fine, and then 
flour it all over: ftick pieces of butter in the eyes and all over 
the head, and flour it again. Let it be well baked; and of a 
fine brown; you may throw a little pepper and falt over it, 
and put into the difh a piece of beef cut fmall; a bundle of 
{weet herbs, an onion, fome whole pepper, a blade of mace, 
two cloves, a pint of water, and boil the brains with fome 
fage. When the head is enough, lay it on a difh, and fet it 
to the fire to keep warm, then ftir altogether in the difh, 
and boil it in a fauce-pan; ftrain it off, put into the fauce. 
pan again, add a piece of butter rolled in flour, and the fage 
in the brains chopped fine, a fpoonful of catchup; and two 
{poonfuls of red-wine; boil them together, take the brains; 
beat them well, and mix them with the fauce: pour it into 
the difh and fend it to table. You mutt bake the ton’-ve with 
the head, and do not cut it out; Jt will lie the handfomer 
in the difh, a . 


To bake @ SHeev’s Heap, 
Do it the fame way, and it eats very well. 


Lo drefs a Lamp’s Heap. 
BOIL the head and pluck tender, but do not Jet the liver 
€ too much done. Take the head up, hack it erofs and crofs 
with a knife, grate fome nutmeg over it, and lay it in a dith, 
before a good fire; then grate fome crumbs of bread, fome 
fweet herbs rubbed, a little lemon-peel chopped fine, a very 
httle pepper and falt, and bafte it with a little butter: thea’ 
throw a little four over it, and juft as it is done do the fame, 
- bafte it and drudge it. Take half the liver, the lights, the 
heart and tongue, chop them very imall, with fix or eight 
D 2 fpoontuls 
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fpoonfuls of gravy or water; firlt fhake fome flour over the 
meat, and ftir it together, then put in the gravy or water, a 


good piece of butter rolled in a little flour, a little pepper and - | 


falt, and what runs from the head inthe difh; fimmer all to- 

gether a few minutes, and add half a fpoonful of vinegar, pour 
it into your difh, lay the head in the middle of the mince- 
meat, have ready the other half of the liver cut thin, with 
fome flices of bacon broiled, and Jay round the head. Gar- 
_nith the difth with lemon, and fend it to table. 


To ragoo a NECK of VEAL. 

CUT aneck of veal into fteaks, flatten them with a rolling- 
pin, feafon them with falt, pepper, cloves, and mace, lard them 
with bacon, lemon-peel, and thyme, dip them in the yolks of 
eggs, makea fheet of ftrong cap-paper up at the four corners. 
in the form of a dripping-pan; pin up the corners, butter the 
paper and alfo.the gridiron, and fet it over a fire of charcoal ; 
put it in your meat, let i¢ do leifurely, keep it bafting and turn- 
ing to keep in the gravy; and when jt is enough, have ready 
half a pint of ftrong gravy, feafon it high, put in mufhrooms 
and pickles, force-meat balls dipped in the yolks of eggs, 
oyfters ftewed and friéd, to lay round and at the top of your 
dith, and then ferve it up. If for a brown ragoo, put in red~ 
wine. If for a white one, put in white-wine, with the yolks — 
of eggs beat up with two or three {poonfuls of cream. a 


To ragoo a BREAST of VEAL. 


TAKE your breaft of veal, put it into alarge ftew- pany 
put ina bundle of {weet herbs, an onion, fome black and 
white pepper, a blade or two of mace, two or three cloves, a | 
very little piece of lemon-peel, and juft cover it with water : 
when it is tender take it up, bone it, put in, the bones, boil 
it up till the gravy is very good, then ftrain it off, and if you 
have a little rich beef-gravy, add-a juarter of a pint, put in 
half an ounce of truffles and sareht a {poonful or two of © 
catchup, two of three {poonfuls of white-wine, and let them 
all. boi) together: in the mean time flour the veal, and fry it 
in butter till it is of a fine brown, then drain out all the but- | 
ter, and pour the gravy you are boiling to the veal, with afew . 
mufhrooms: boil all together till the fauce is rich and thick, © 
and-cut the fweetbread into four. A few force-meat balls are | 
proper init. Lay the veal inthe difh, and pour the fauce all ” 
over it. Garnifh with lenion. 

* Another 
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Another Way to ragoo a BREAST of VEAL. 


YOU may bone it nicely; flour it, and fry it of a fine: 
- brown, then pour the fat out of the pan, and the ingredients 

a with the bones; when enough, take it out, and 
firain the liquor, then put-in your meat again, with the ingre- 
_ dients, as before directed. | 


A BREAST of VEAL in HopGE-PoDGE. 


TAKE a breaft of veal, cut the brifket into little pieces, 
and every bone afunder, then flour it, and put half a pound of 
good butter into a.ftew-pan; when it is hot, throw in the 
veal, fry-it all-over of a fine light brown, and then have ready 
a tea-kettle of water boiling ; pour it in the ftew-pan, fill it 
up and ftir it round, throw in a pint of green-peas, a fine let- 
tuce whole, clean wafhed, two or three blades of mace, a 
little whole ‘pepper tied in a muflin rag, a) little bundle of 
* fweet. herbs, a fmall onion ftuck with a few cloves, and a little 
falt. Cover it clofe, and let it ftew an hour, or till it is boil- 
ed to your palate, if you would have foup made of it; if you 
would only have fauce to eat with the veal, you mutt ftew it 
till there is juft as much as you would have for fauce, and fea- 
fon it with falt to your palate; take out the onion, fweet herbs, 
and {pice, and pour it altogether in your dith. It isa fine — 
dith. If you have no peas, pare three or four cuicumbers, 
{coop out the pulp, and cut it into little pieces, and take four 
or five heads of celery, clean wafhed, and cut the white part 
{ma!l; when you have no lettuces, take the little hearts of fa- 
voys, or the little young fprouts that grow on the old cabbage- 
_ ftalks about as big as the top of your thumb. or 
__ Note, If you would make a very fine dith of it, fill the in- 
fide of your lettuce with force-meat, and tie the top clofe with 
a thread; ftewit till there is but juft enough for fauce; fet the 
Jettuce in the middle, and the veal round, and pour the fauce 
all over it.’ Garnifh your difh with rafped bread, made into 
figures with your fingers. This is the cheapeft way of drefling 
a breaft of veal to be good, and ferve a number of people. - 


: Zo collar a BREAST of VEAL. 
TAKE a very tharp knife, and nicely take out all the 

hones, but take great care you do not cut the meat through; 

pick all the fat and meat off the bones, then grate fame nut. 
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meg all-over the infide of the veal, a very little beaten mace, 
a little pepper and falt,a few fweet herbs fhred fmall, fome 
parfley, a little lemon-pee! fhred fmall, a few crumbs of bread, 
and the bits of fat picked off the bones; roll it up tight, ftick 
one fkewer in to hold it together, but do it clever, that it 
flands upright in the difh: tiea pack-thread acrofs it to hold 
it together, fpit it, then roll the caul all around it, and roaft 
it. An hour and a quarter will do it. When it has been 
about an hour at-the fire, take off the caul, drudge it with flour, 
bafte it well with frefh butter, and let it be of a fine brown. 
For fauce take two pennyworth of beef gravy, cut it and hack 
it well, then flour it, fry it a little brown, then pour into your 
ftew-pan fome boiling water, ftir it well together, then fill your 
pan two parts full of water; put in an onion, a bundle of {weet 
herbs, a little cruft of bread toafted, two or three blades of 
mace, four cloves, fome whole pepper, and the bones of the 
veal. Cover it clofe, and let it ftew till it 1s quite rich and 
thick; then ftrain it, boilit up with fome truffles and morels, 
_a few mufhrooms, a fpoonful of catchup, two or three bottoms 
of artichokes, if you have them ; add a little falt, juft enough 
to feafon the gravy, take the pack-thread off the veal, and fet 
it upright in the difh ;. cut the fweetbread into four, and broil 
it of a fine brown, with a few force-meat balls fried; lay thefe 
round the difh, and pour in the fauce. Garnifh the difh with 
lemon, and fend it to table. ° ; 


To collar a Breast of Murtron. 


DO it the fame way, and it eats very well. But you mug 
take off the fkin, | ; 


Another good Way to drefs a Breast of Mut Ton. 
-COLLAR it as before; roaft it, and bafte it with half q _ 
. pint of red wine, and when that is all foaked in, bafte it well 
with butter, have a little good gravy, fet the mutton upright — 
in the difh, pour in the gravy, have fweet fauce as for veni- 
fon, and fend it to table. Do not garnifh the difh, but be fure — 
to take the fkin off the mutton. _ 

The infide of a firloin of beef is very good done this way. — 

If you do not like the wine, a quart of milk, and a quarter 
of a pound of butter, put into the dripping-pan, does full ag - 
well to bafte it, 7 
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To force a LEG of Lams. 


WITH a fharp knife carefully take out all the meat, and 
leave the {kin whole and the fat on it, make the lean you cut 
out into force-meat thus: to two pounds of meat, add.three 
pounds of beef-{fuet cut fine, and beat in a marble mortar till 
it is very fine, and take away all the fkin of the meat and fuet, 
then mix it with four fpoonfuls of grated bread, eight or ten 
cloves, five or fix large blades of mace dried and beat fine, halt 
a large nutmeg grated, a little pepper and jfalt, a little lemon-_ 
peel cut fine, a very little thyme, fome p4rfley, and four eggs; 
mix all together, put it into the fkin again ju(t as it was, in the 
fame fhape, few it up, roaft it, bafte it with butter, cut the 
loin into fteaks and fry it nicely, lay the leg in the difh and 
the loin round it, with ftewed cauliflower (as in page 37.) all 
round upon the loin;. poura pint of good gravy into the difh, 
and fend it to table, If you do not Jike the cauliflower, it 
may be omitted. 


To boil a Lec of Lams. 


LET the -leg be boiled very white. An hour will do it. 
Cut the loin into fteaks, dip them into a few crumbs of bread 
and egg, fry them nice and brown, boil a good deal of fpi- 
nage, and lay in the difh; put the leg in the middle, lay the 
foin round it, cut an orange in four and garnifh the difh, and 
have butter inacup. Some love the fpinage boiled, then 
drained, put into a fauce-pan with a good piece of butter, and 
ftewed, | 3 : 


To force a largeFow., | 


CUT the fkin down the back, and carefully flip it up, foas 
to take out all the meat, mix it-with one pound of beef-fuet, 
cut it fmall, and beat them together in a marble mortar: take 
a pint of large oyiters cut {mall, two anchovies cut fmall, one 
- fhalot cut fine, a few fweet herbs, a little pepper, a little nut- 
meg grated, and the yolks of four eggs; mux all together and 
Jay this on the bones, draw over the fkin and few up the back, 
put the fowl into a bladder, boil it an hour and a quarter, 
{tew fome oyfters in good gravy thickened with a piece of but- 
ter rolled.in flour, take the fowl out of the bladder, lay it in 
your difh and pour the fauce over it. (Garnifh with lemon. 

It eats much better roafted with the fame fauce, 

é; D4 
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Lo roafi a TuRKEY the genteel Way, 


FIRST cut it down the back, and with a fharp penknife 
bone it. then make your force-meat thus: take a large fow], 
or a pound of yeal, as much grated bread, half a pound of 
fuet cut and beat very fine, a little beaten mace, two cloves, 
half a nutmeg grated, about a large tea-fpoonful of Jemon- 
peel, and the yolks of two eggs; mix all together, with a little 
pepper and falt, fill up the places where.the bones caine out, 
and fill the body, that it may look juft as it did before, few up 
the back, and roaft it. You may have oyfter-fauce, celery- 
fauce, or juft as you pleafe; put good gravy in the difh, and 
garnifh with lemon, is as good as any thing. Be fure to leave 
the pinions on. | 


. 4 


To flew a TuRKEY or Fow.. 


FIRST let your pot be very clean, lay four clean fkewers 
at the bottom, lay your turkey or fowl upon them, put in a 
quart of gravy, take a bunch of celery, cut it fmall, and wafh 
it very clean, put it into your pot, with two or three blades of 
mace, let it ftew foftly till there is juft enough for fauce, then 
add a good piece of butter rolled in flour, two fpoonfuls of red= 
wine, two of catchup, and juft as much pepper and falt as 
will feafon it; lay your fowl or turkey in the difh, pour the 
fauce over it, and fend it to table. If the fowl! or turkey is 
enough before the fauce, take it up, and keep it up till the 
fauce is boiled enough, then put it in, let it boil a minute or 
two, and difh it up. | . yen 


Zo flew a KNUCKLE of VEAL. 


BE fure let the pot or fauce-pan be very clean, lay at the | 
bottom four clean wooden {kewers, wath and clean the knuckle __ 


very well, then lay it in the pot with two or three blades of 
mace, alittle whole pepper, a little piece of thyme, a {mall 
onion, a cruft of bread, and two quarts of water. Cover it 
down clofe, make it boil, then oniy let it fimmer for two 
hours, and when it is enough take it up; lay it in a difh, and 
ftrain the broth over it. oa 


Another Way to flew a KNuckie of VEAL. 


CLEAN it as before directed, and boil it till there is juft - 


enough for fauce, add one fpoonful of catchup, one fait 
; 2 as : ’ U 3 
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- wine,and one of walnut-pickle, fome truffles and morels, or fome 
dried mufhrooms cut fmall ; boilit all together, take upthekauc- 
Kle, lay it in a dith, pour the fauce over it, and fend it to table. 

 ~ Note, It eats very well done as the turkey, before directed. 


To ragoo a Piece of Brrr. 


TAKE a large piece of the flank, which has fat at the top, 


cut fquare, or any piece that is all meat, and has fat at the top, 


but no bones. “The rump does well. Cut all nicely off the: 


‘bone (which makes fine foup;) then take a large ftew-pan, and 
with a good piece of butter fry it a little brown all over, flour- 
_ iDg your meat well before you put it into the pan, then pour in 
as much gravy as will cover it, made thus: take about a pound 
of coarfe beef, a little piece of veal cut fmall, a bundle of fweet 


herbs, an onion, fome whole black pepper and white pepper, — 


two or three large blades of mace, four or five cloves, a piece of 
carrot, a little piece of bacon fteeped in vinegar a little while, 
-a cruft of bread toafted brown; put to this a quart of water, and 
Jet it boil till half is wafted. While this is making, pour a 
quart of boiling water into the {tew-pan, cover it clofe, and 


let it be ftewing foftly ; when the gravy is done, ftrain it, pour 


it into the pan where the beef is, take an ounce of truffles and 
morels cut {mall, fome frefh or dried muthrooms cut {mall, 
two fpoonfuls of catchup, and cover it clofe. » Let all this ftew 
till the fauce is rich and thick: then have ready fome arti- 
choke bottoms cut into four, and a few pickled mufhrooms, 
give them a boi! or two, and when your meat is tender and 
Dea fauce quite rich, lay the meat into a difh and pour the 
dauce overit. You may add a fweetbreac cut in fix pieces, a 
palate ftewed tender cut into little pieces, fome cocks-combs, 
and a few force-meat balls. “Chefe are a great addition, but 
it will be good without. 
Note, For variety, when the beef is ready and the gravy put 
fo if, add a large bunch of celery cut {mall and wafhed clean, 
two {poonfuls of catchup, and a glafs of red-wine. Onnit all 


the other ingredients. When the meat*and celery are tender, | 


and the fauce rich and gdod, ferve it up. It is alfo very good 
this way: take fix large cucumbers, fcoop out the feeds, pare 
them, cut them into flices, and do them jaft as you do the 
celery. . 

fo force the Infide of a SinLoin of BEEF. 


TAKE’a tharp knife, and carefully lift up the fat of the in- 
fide, take out all the meat clofe to the bone, chop it fmall, 
: | 3 3 th take 
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take a pound of fuet, and chop fine, about as many crumbs of 
bread, a little thyme and lemon-peel, a little pepper and {alt, 
half a nutmeg grated, and two fhalots chopped fine; mix all 
together, with a giafs of red-wine, then put it into the fame 
place, cover it with the fkin and fat, fkewer it down with fine ~ 
fkewers, and cover it with paper. Do not take the paper off 
till the meat is on the difh. “ake a quarter of a pint of red- — 
wine, two fhalots {hred fmall, boil them, and pour into the 
difh, with the gravy which comes out of the meat; it eats 
“well. Spit your meat before you take out the infide. 


Another Way to force a SIRLOIN. 


WHEN it is quite roafted, take it up, and lay it in the dith 
with the infide uppermoft, with a fharp knife litt up the fkin, — 
hack and cut the infide very fine, fhake a little pepper and 
falt over it, with two fhalots, cover it with the fkin, and fend 
it to table. You may add red-wine or vinegar, juft as you 
ike, 

To force the Infide of a Rump of BEEF. 


YOU may do it juft in the fame manner, only lift up the 
outfide fkin, take the middle of the meat, and do as before 
directed; put it into the fame place, and with fine fkewers 
put it down clofe. 


: 4 rolled Rump of BEEF. 

CUT the meat all off the bone whole, flit the infide down 
from top to bottom, but not tnrough the fkin, fpread it open; 
take the flefh of two fowls and beef-fuet an equal quantity, 
and as much cold boiled ham, if you have it, a little pepper, __ 
an anchovy, a nutmeg erated, a little thyme, a good deal of : 
parfley, a few mufhrooms, and chop them all together, beat _ 
them jn a mortar, with a-half-pint bafon full of crumbs of 
bread; mix all thefe together, with four yolks of eggs, lay its 
ito the meat, cover it up, and roll it round, ftick one fkewer 
in, and tie it with a packthread crofs and crofs to hold it to- 
cether; take a pot or large fauce-pan that will juft hold it, lay 
a layer of bacon and a layer of beef cut in thin flices, a piece 
~ of carrot, fome whole pepper, mace, fweet herbs, and.a large ~_ 
onion; lay the rolled beef on it, juft put water enough tocover 
the top of the beef; cover it clofe, and let it ftew very foftly on 
a flow fire for eight or ten hours, but not too faft. When you 
find the beef tender, which you will know by running a — 
{kewer into the meat, then take it up, cover it up hot, ie 
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the gravy till it is good, then ftrain it off, and add fome 
mufhrooms chopped, fome truffles and morels cut {mall, two 
fpoontuls of red or white-wine, the yolks of two eggs and a 
piece of butter rolled in flour; boil it together, fet the meat 
before the fire, bafte it with butter, and throw crumbs of - 
bread all over it: when the fauce is enough, lay the meat into 
the difh, and pour the fauce over it. “Take care the eggs do 
not curd. 


To boil a Rump of Beer the French fafhion. 


TAKE a rump of beef, boil it half an hour, take it up, lay 
it into a large deep pewter-difh or {tew-pan, cut three or four 
gathes in it all along the fide, rub the gafhes with pepper and 
falt, and pour into the difh a pint of red-wine, as much hot 
_ water, two or three large onions cut fmall, the hearts of eight 
or ten Jettuces cut fmall, and a good piece of butter rolled in 
a little four: lay the flefhy part of the meat downwards, cover 
it clofe, Jet it ftew an hour and a half over a charcoal fire, or a 
very flow coal fire. Obferve that the butcher chops the bone 
fo clofe, that the meat may lie as flat as it can in the difh. 
When it is enough, take the beef, lay it in the difh, and pour 
the fauce over it. : : 

Note, When you do it in a pewter-dith, it is beft done over 
a chafing-difh of hot coals, with a bit or two of charcoal to 
keep it alive. - 

ee BreEF EscaRLor. 

TAKE a brifket of beef, half a pound of coarfe fugar, two 
-punces of bay-falt, a pound of common falt; mix all toge- 
ther, and rub the beef, lay it in an earthen pan, and turn it 
every day. It may lie a fortnight in the pickle; then boil it, 
and ferve it up either with favoys or peas-pudding. 

Note, It eats much finer cold, cut in flices, and fent to 
table, | 

Beer a/a Davs. 


TAKE a rump, and bone it; or a part of the leg-of-mut- 
ton piece, or a piece of the buttock; cut fome fat bacon as 
long as the beef is thick, and about a quaiter of an inch 
{quare; take eight cloves, four blades of mace, a little all- 
{pice, and half a nutmeg beat very fine; chop a good handful 
of parfley fine; fome fweet herbs of all forts chopped fine, 
and fome pepper and falt: roll the bacon in thefe, and then 
take a large larding. pin, and put the bacon through and 
through the beef with the larding-pin; when that is done, 


pur 
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put it in a few-pan, with a brown gravy enough to cover it. 
Chop three blades of garlic very fine, and put in fome frefh 
mufhroom ;. or. champignons, two large onions, and a carrot: 


ftew it gently for fix hours} then take the meat dut, ftrain off | 
the gravy, and fkim all the fat off. Put your meat and gravy, | 


into the pan again; puta gill of white wine into the gravy, 


and if i¢ wants feafoning, feafon with pepper and falt; ftew | 


them gently for half an hour; add fome artichoke bottoms, — 


truffles and morels, oyfters, and a fpoonful of vinegar, Put the | 
meat in a foup-difh, and the fauce over it. Or you may put | 
turnips cut in round pieces, and carrots cut round, fome fmall 
onions, and thicken the fauce; then put the meat in, and ftew | 


- jt gently for half an hour with a gill of white wine. Some 
like favoys or cabbage ftewed and put into the fauce. Ae) 


Zo make BEEF a la Mone. 


TAKE a fmall buttock of beef,,or leg-of-mutton-piece, or 


a piece of buttock of beef; alfo a dozen cloves, eight blades - 


of mace, and fome of all-{pice beat very fine; chop a large 
handful of parfley, and all forts of herbs very fine; cut your 


bacon as for beef a la daub, and put them into the fpice and | 


herbs, with fome pepper and falt, and thruft a large pin thro’ 
the beef ; put it into a pot, and cover it with water; chop four 


large’ onions and four blades of garlic very fine; fix bay- | 


leaves, and a handful of champignons; put all into the pot 
with a pint of porter or ale, and half a pint of red-wine; co- 


ver the pot very clofe, and ftew it for fix hours, according to 
the fize of the piece; if a large piece, eight hours; then take 
the beef out, put it in a difh, cover it clofe, and keep it hot, 


take the gravy, and fkim all the fat off; ftrain it through a. 


fieve, pick out all the champignons, and put them into the 


“ pravy 3 feafon it with Chyan-pepper and falt, and boil it up~ 
fifteen minutes; then put the beef into a foup-difh and the 


gravy over it, or cut it into flices and pour the liquor over it; 
or put it into a deep difh, with all the gravy into another; when 
cold, cut it in flices, and put fome of the gravy round it, 
which will be of a ftrong Jelly. ; 


Beer ala Move ia Pieces. 


YOU mutt take a buttock of beef, cut it into two-pound : 


pieces, lard them with bacon, fry them brown, put them into’ 
a pot that will juft hold them, put in two quarts of broth or 
gravy, a few fweet herbs, an onion, fome mace, cloves, nut- 

meg; 


= 
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meg, pepper and falt; when that is done cover it clofe, and 
ftew it till it is tender, fkim off all the fat, lay the meat in 
the difh, and ftrain the fauce over it. You may ferve it up 
hot or cold. - 


Beer OLives. 


‘ TAKE a rump of beef, cut it into tteaks of half an inch 
_ thick, cut them as fquare as you can, and about ten inches 
long, cut a piece of fat bacon as wide asthe beef, and about 
three parts as long, put fome yolk of an egg on the beef, put 
the bacon on it, and the yolk of an egg on the bacon, and 
‘fome good favory force-meat on that, fome yolk of an egg on 
the force- meat, then roll them up and tie them round with a 
_ ftring in two places, put fome yolk of an egg on them and 
fome crumbs of bread, then fry them brown in a large pan of 
good beef-dripping; take them out and put them to drain; 
take fome butter and put into a ftew-pan, melt it, and put in 
a {poontul of flour, ftir it well till it is fmooth;, then puta pint 
of good gravy, in, and a gill of white-wine, put in the olives 
and ftew them for an hour; add fome muthrooms, truffles and 
-morels, force-meat balls and fweetbreads cut in fmall fquare 
pieces; fome ox-palates; feafon with pepper and falt, and — 
fqueeze the juice of half a lemon: tofs them up; be careful 
to fkim all the fat off, then put them in your difh. Garnith 
with beet-root and lemon, : 


VEAL OLIVES. 


CUT them out of a leg of veal, and do them the fame as 
beef olives, with the fame fauce and garnith. 


Beer Co.ttops. 


TAKE fome rump fteaks, or any tender piece cut like Scotch 
collops, only larger, hack them a little with a knife, and flour 
them; puta little butter in a ftew-pan, and melt it, then put 

jn your gollops, and fry them quick for about two minutes ; 
put ina pint of gravy, a little butter rolled in flour; feafon 
with pepper and falt; cut four pickled cucumbers in thin 
flices ; half a walnut, and a few capers, a little onion fhred 
very fine; ftew them five minutes, then put them into a hot 
dith, and fend them totable. You may put half a glafs of 
white-wine into it, 

Za 
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To flew BEEF-STEAKS. 


TAKE rump-fteaks,, pepper and falt them, lay them in 2 


ftew-pan, pour in half a pint of water, a blade or two of mace; 
_ two or three cloves, a little bundle of fweet herbs, an ancho- 


vy, a piece of butter rolled in flour, a glafs of white-wine, 


and an onion; cover them clofe, and let them ftew foitly till 
they are tender; then take out the fteaks, flour them, fry them 


in frefh butter, and pour away all the fat, ftrain the fauce they 
were ftewed in, and pour into the pan: tofs'it all up together — 


till the fauce is quite hot and thick. If you add a quarter of 
a pint of oyfters, it will make it the better. . Lay the fleaks 


into the difh, and pour the fauce over them, Garnifh with 


ahy pickle you like. 3 
To fry BEEF-STEAKs. 


TAKE rump-fteaks, pepper and falt them, fry them in a 
little butter very quick and brown; take them out and put 


them into a difh, pour the fat out of the frying-pan, and || 


then take half a pint of hot gravy, if no gravy, half a pint of 
hot water, and put into the pan, -and a little butter rolled in 
flour; 4 little pepper and falt, and two or three fhalots chop. 
ped fine; boil them up in your pan for two minutes, then pug 
it Over the fteaks, and fend thern to table. 


A fecond Way to fry BEEF-STEAKS: 


CUT the lean by itfelf, and beat them well with the back 
of a knife, fry them in juft as much butter as will moiften the — 
pan, pour out the gravy as it runs out of the meat, turn them | 


often, do them over a gentle fire, then fry the fat by itfelf 


and Jay upon the meat, and put to the gravy a glafs of red= 


wine, half an anchovy, a little nutmeg, a little beaten pepper, 


_ and a fhalot cut fmall; give it two or three little boils, feafon - 
it with falt to your palate, pour it over the fteaks, and fend — 


them to table. 


& 
Another Way to da BEEF-STEAKS. 
CUT your fteaks, half broil them, then lay them in a ftew- 


pan, feafon them with pepper and falt, juft cover them with — 
gravy and a piece of butter rolled ia flour. Let them ftew for _ 
half an hour, beat up the yolks of two eggs, ftir all together 


for two or three minutes, and then ferve it up. 
3 ; A pretty 
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A pretty SipE-D1sH of BEEF. 


“ROAST a tender piece of beef, lay fat bacon all over its 
and roll it in paper, bafte it, and when it is roafted cut about 
two pounds in thin flices, lay them in a ftew-pan, and take 
fix large cucumbers, peel them, and chop them fmall, lay 
over them a little pepper and falt, and ftew them in butter for 
about ten minutes, then drain out’the butter, and fhake fome | 
flour over them; tofsthem up, pour in half a pint of gravy, 
let them ftew till they are thick, and difhthem up. ~~ 


To drefs a FiuLer of BEEF. 


IT is the infide of a-firloin. You muft carefully cut it all 
out from the bone, grate fome nutmeg over it, a few crumbs 
of bread, a little pepper and falt, a little lemon-peel, a little _ 
thyme, fome parfley fhred {mall, and roll it up tight; tie it 
with a pack-thread, roaft it, put a quart of milk and a quarter 
of a pound of butter into the dripping-pan, and bafte it; when 
it is enough, take-it up, untie it, leave a little {kewer into tt to 
hold it together, have a little good gravy in the difh, and fome 
{weet fauce ina cup. You may bafte it with red-wine and 
ae if you lixe it better; or it will do very well with butter 
only. 


BEEF-STEAKS rolled. 


‘( AKE three or four beef-fteaks, flat them with a cleaver, 
and make a force-meat thus; take a pound of veal beat fine in 
a mortar, the flefh of a large fowl cut fmall, half a pound 
of-cold ham chopped fmall, the kidney fat of a loin of veal 
chopped {mall, a fweetbread cut in little pieces, an ounce of 
truffles and morels firft {tewed and then cut fmall, fome par- 
fley, the yolks of four eggs, a nutmeg grated, a very little 
thyme, a little lemon-peel cut fine, a little pepper and falt, 
_and half a pint of cream: mix all together, lay it on your 
fteaks, roll them up firm, of a good fize, and put a little 
fkewer into them, put them into the {tew-pan, and fry them 
of a nice brown; then pour all the fat quite out, and put in a 
pint of good fried gravy, (as in page 39,) put one {peonful of 
catchup, two fpoonfuls of red-wine, a few mufhrooms, and 
jet them ftew for a quarter of an hour. .Take up the fteaks, 
cut them in two, lay the cut fide uppermoft, and pour the 
fguce over it. Garnith with lemon, 

| 3 Note, 
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“ 
Note, Before you put the force-meat into the beef, you are 
to ftir it altogether over a flow fire for eight or ten minutes. 


To flew a Rump of BEEF. 7 


HAVING boiled it tillit is little more than half enough, take 
it up, and peel off the fkin: take falt, pepper, beaten mace, 
grated nutmeg, a handful of parfley, a little thyme, winter- 
favory, {weet-marjoram, all chopped fine and mixed, and ftuff 
them in great holes in the fat and lean, the reft {pread over it, 
with the yolks of two eggs; fave the gravy that runs out, put — 
~ to it a pint of claret, and put the meat in a deep pan, pour the 
liquor in, cover it clofe and let it bake two hours, then put 
it into the difh, pour the liquor over it, and fend it to table. 


Another Way to flew a Rump of BEEF. 


YOU muft cut the meat off the bone, lay it in your ftew- 
pan, cover it with water, put in a fpoonful of. whole pepper, © 
two onions, a bundle of fweet herbs, fome falt, and a pint of 
red-wine; cover it clofe, fet it over a ftove or flow fire for four 
hours, fhaking it fometimes, and turning it four or five times ; 
‘make gravy as for foup, put in three quarts, keep it ftirring till 
dinner is ready: take ten or twelve turnips, cut them into © 
flices the broad way, then cut them into four, flour them, and 
fry them brown in beef-dripping. Be fure to Jet your drip-_ 
ping boil before you put them in; then drain them well from — 
the fat, lay the beef in your foup-dith, toaft a little bread very — 
nice and brown, cut in three-corner dice, lay them into the © 
difh, and the turnips likewife; ftrain in the gravy, and fend it 
totable. If you have the convenience of a ftove, put the difh 
over it for five or fix minutes; it gives the liquor a fine fla- 
vour of the turnips, makes the bread eat better, and is a great — 
addition, Seafon it with pepper and falt to’ your palate. 


PorTUGAL BEEF. 


TAKE a rump of beef, cut it off the bone, cut it acrofs, | 
flour it, fry the thin part brown in butter, the thick end ftuff - 
with fuet, boiled chefnuts, an anchovy, an onion, and a little © 
pepper. Stew it ina pan of ftrong broth, and when it is — 
tender, lay both the fried and the ftewed together in your difh; _ 
cut the fried in two and Jay on each fide of the ftewed, ftrain 
the gravy it was ftewed in, put to it fome pickled gerkins 
chopped, and boiled chefnuts, thicken it with a piece of burnt 
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butter, give it two or three boils up, feafon it with falt to your 
palate, and pour it over the beef. Garnifh with lemon. 


To flew Rump of Beer, or Brisxer, the French way. 

TAKE a rump of beef, cut it ftom the bone; take half a- 
pint of white-port, and half a pint of red, a little vinegary 
fome cloves and mace, halfa nutmeg beat fine, fome parfley 
choppe4, and ail forts of {weet herbs, a little pepper and falt; 
mix the herbs, fpice, and wine, all together; lay your beef 
in an earthen-pan, put the mixture over it, and let it Jay all 
night, then take the beef, and put it intoa deep ftew- pan, 
with two quarts of good gravy, the wine, &. an onion 
chopped fine, foe carrot, and two or three bay-leaves; you 
may putin fome thick rathers of hacon at the bottom of your 
pan; ftew it very gently for five hours, if twelve pounds; if 
eight or nine, four hours, and keep the ftew. pan clofe cover. 
ed: then take the meat out and ftrain the liquor through a 
fieve, {kim all the fat off, put it into your ftew-pan with 
fome truffles and morels, artichoke bottoms blanched and cut 
in pieces; or fome carrots and turnips cut as for harrico of 
mutton; or a few favoys tied up in quarters and ftewed till 
tender; boil it up, feafon it with a little Kyan-pepper and 
falt to your palate, then put the meat in juft to make it hot: 
dith itup. Garnith with fried fippets, or lemon and beet- 
root. , 


To few Beer-Gossers, 

GET any piece of beef, except the leg, cut it in pieces 
about the bignefs of a pullet’s ege, put them inca ftew-pan, 
cover them with water, let them ftew, {kim them clean, and 
when they have ftewed an hour, take mace, cloves, and 
whole Pepper tied in a muflin rag loofe, fome celery cut 
imail,. put them into the pan with fome falt, turnips and car. 
rots, pared and cut in flices, a little parfley, a bundle of fweet 
herbs, atid a large cruft of breads You may put in an ounce 
of barley or rice, if you like it. Cover it clofe, and Jet i¢ tew 
till it is tender, take out the herbs, fpices, and bread, and 
have ready fried a French-roll cut in four. Dith up all toge- 
ther, and fend ‘it 'to table, pes 


iy, Beer-Royat, igs ape 
. TAKE a firloin of beef, or a large rump, bone it ahd beat 
ut very well, then lard it with bacon, feafon it all over with 
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falt, pepper, mace, cloves, and nutmeg, all beat fine, fome 
Jeison-peel cut fmall, and fome fweet herbs ; in the mean 
time make a ftrong broth of the bones; take a piece of butter 
with a little flour,. brown it, put in the beef; keep it turning 
often, tili it is brown, then ftrain'the broth, -put all to- 
gether into a pot, put in a bay-leat, a few truffles, and fome 
ox-palates cut {mall; cover it clofe, and let it few till it is 
tender; take out the beef, fkim off all the fat, pour ina pint 
of claret, fome fried oyfters, an anchovy, and fome gerkins 
fhred fmall; boil all. together, put in the beef to warm, 
thicken your fauce with a piece of butter rolled in flour, or 
muthroom-powder, or burst butter. Lay your meat in the 
difh, pour the fauce over it, and fend it totable. ‘This may 
be ‘eat-either hot or cdld. ssi he GS eS eS 


A Tonoue and Upper forced. 

FIRST parboil your tongue and udder, blanch the tongue 
and ftick it with cloves; as for the udder, you muft caretully 
raife it, and fill it with force-meat made with veal: firft wafh 
the‘infide with the yolk of an egg, then put in the force- meat, 
tie the ends clofe and {pit them, roaft them, and bafte them - 
with butter; when endugh, have good gravy in the difh, and 
fweer(aucetiastnpa Caer ee a a 

- Note, For variety you may lard the udder. 


To fricafee Neats’ Toncugs brown. 


FAKE neats’ tongues, boil them tender, peel them, cut 
them. into thin -flices, and fry: thenyin frefh butter; then pour 
out the butter, put in-as much gravy as you fhall want for 
fauce, a bundle of fweet herbs, an onion, fome pepper and 
falt, and a blade or two of mace, a glafs of white-wine, fim- 
mer all together half an hour; then take out your tongue, ftrain 
the gravy, put it with the tongue into the flew-pan again, beat. 
up the. yolks of two eggs, ‘a little grated nutmeg, a piece of 
butter as big.as a walnut rolled in flour; fhake altogether for 
four or five minutes, difh it up, aad fend it to table. : 


To force @ TONGUE. 
BOIL it till it is tender; let it ftand till it 1s cold, then cut 
a hole at the root-end of it, take out fome of the meat, chop 
st with as much beef-fuet, a few pippins, fome pepper and 
falt, a little mace beat, fome nutmeg, a few fweet herbs, and 
the yolks of two eggs; beat all together well in a marble 
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mortar; ftuff it, cover the end with a veal caul or buttered 
paper, roait it, bafte it with butter, and difh it up. Have for 
fJauce good gravy, a little melted butter, the juice of an orange 
or lemon, and fome grated nutmeg; boil it up, and pour it 
into the difh. ‘ 


To flew Nears’ Toncues whole. 


TAKE two tongues, Jet them ftew in water juft to cover 
them for two hours, then peel them, put them in again with 
a pint of {trong gravy, half a pint of white-wine, a bundle of 
fweet herbs, a little pepper and falt, fome mace, cloves, and 
whole pepper tied in a mutlin rag, a {poonful of capers chop- 
ped, turnips and carrots fliced, and a piece of butter rolled in 
flour; let all ftew together very foftly over a flow fire for two 
hours, then take out the fpice and {weet herbs, and fend it to’ 
table. You may leave out the turnips and carrots, or boil 
them by themfelves, and lay them in a dith, juft as you like. 


Zo ragoo OX-PALATES. 


TAKE four ox-palates, and boil them very tender, clean 
them well, cut fone in {quare pieces, and fome long; take 
and. make a rich cooley thus: put a piece of butter in your 
ftew-pan and melt it, put a large fpoonful of flour to it, ttirit 
well till it. is f{mooth; then put a quart of good gravy to 
it, chop three fhalots, and put in a gill of Lifbon, cut 
fome lean ham very fine and put in, alfo half a lemon; boil 
them twenty minutes, then ftrain it through a fieve, put it 
into your pan, and the palates, with fome force-meat balls, 
truffles and morels, pickled or frefh muthrooms ftewed in 
gravy; feafon with pepper ‘and falt to your liking, and tofs 
them up five or fix minutes, then’ difh them up. Garnith 
with lemon or beet-root, ; | 


To fricafee Ox-PALarTes. 


AFTER boiling your palates very tender, (which you mutt 
do by fetting them on in cold water, and letting them do foft- 
ly) then blanch and {crape them clean; take mace, nutmeg, 
cloves, and pepper beat fine, rub them all over with thofe, and 
with crumbs of bread; have ready fome butter in a ftew- pan, 
and when it is hot put in the palates ; fry them brown on both 
fides, then pour out the fat, and put to them fome mutton or 
beef-gravy, enough for fauce, an anchovy, a little nutmeg, a 
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Tittle piece of butter rolled in flour, and the juice of a lemon: 
let it fimmmer all together for a quarer of an hour; difhit up, 
and garnith with lemon. | 


To roaff Ox-PALATES. 


HAVING boiled your palates tender, blanch them, cut 
them into flices about two inches long, lard half with bacon, 
then have ready two or three pigeons and two or three chicken- 
peepers, draw them, trufs them, and fill them with force- meat’ 


let half of them be nicely larded, {pit them on a bird-fpit, 


thus: abird, a palate, a fage-leaf, and a piece of bacon; and 
fo on, a bird, a palate, a fage-leaf, and a piece of bacon. 
Take cocks-combs and lamb-ftones, parboiled and blanched, 
lard them with little bits of bacon, large oyfters parboiled, and 

each one larded with one piece of bacon, put-thefe on a {kewer 
with a little piece of. bacon and a fage leaf between them, tic 
them on a {pit and roaft them, then beat up the yolks of three 
eggs, fome nutmeg, a little {alt and crumbs of’ bread: -bafte 
them with thefe all the time they are roafting, and have ready 
two fweetbreads each cut in two, fome attichoke-bottoms cut 


into four and fried, and then rub the difh with fhalots: lay — 


the birds in the middle, piled upon one ancther, ‘and lay the 
other things all feparate by themfelves round about in the dith. 


Have ready for fauce-a pint of good gravy, a quarter of a pint 
of red-wine, an anchovy, ‘the oyfter-liquor, a piece’of butter — 


_ rolled in flour; boil all thefe together and pour into the dith, 
with a little juice of lemon. : Garnifh your difh with lemon. 


To dreft a Linc of MuTTon a la ROYALE. 
HAVING taken off-all the fat, fkin, and fhank-bone, lard 
it with bacon, feafon it with pepper and falt, and around piece 
of about three or four pounds of beef or leg of veal; lard it, 
have ready fome-hog’s lard boiling, flour your meat, and give 


it a colour in the lard, then take the meat out and put It into 


a pot,. with a bundle of fweet herbs, fome parfley, an onion 
ftuck with cloves, two. or three blades of mace, fome whole 
pepper, and three quarts of gravy; cover it clofe, and let it 
boil very -foftly for two hours, mean while get ready a fweet- 
bread fplit, cut into four, and broiled, a few truffles and mo- 
rels ftewed in a quarter of a pint of ftrong gravy, a glafs of 
red-wine, a few mufhrooms, two fpoonfuls of catchup, and 
-fome-afparagus-tops; boil all thefe together, then lay the mut- 
ton. in the middle of the dith, cut the beef or veal into Baek 
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make a rim round your mutton with the flices, and pour the 
fagoo over it; when you have taken the meat out of the pot, 
{kim all the fat off the gravy; ftrain it, and add as much to 
ihe other as will fill the difh. Garnifh with lemon, 


"4 eG of Mutron a la Hour Gour. 

LET it hang a fortnight in an airy place, then have ready 
fome cloves of garlic, and ftuff it all over, rub it with pepper 
and falt; roaft it, have ready fome good gravy and red-wine 


in the difh, and fend it to table. 


: To roaft a Lec of Murron with OYSTERS. 
TAKE a leg about two or three days killed, ftuff it all over 
with oyfters, and roaft it. Garniffi with horfe. radifh, 


To réaft a Lec of MutT ron with Cockres. 
_ STUFF it all over with cockles, and roaft it, Garnifh 
with horfe-radifh. 


A SHOULDER of MuTTOoN in EPIGRAM. 

ROAST it almoft enough, then very carefully take off the 
fxin about the thicknefs of a crown-piece, and the thank. bone 
with it at the end; then feaion that {kin and fhank-bone with 
pepper and falt, a little lemon peel cut finall, and a tew fweet 
herbs and crumbs of bread, thén Jay this on the gridiron, and 
_ Tet it be of a fine brown; in the mean time take the reft of 
the meat and cut it like a hafh about the bignefs of a fhilling; 
fave the gravy and put to it, with a few fpoontuls of {trong 
gravy, half an onion cut fine, a little nutmeg, a little pepper 
and {falt, a little bundie of fweet herbs, fome gerkins cut 
very fmall, a few mufhrooms, two or three trues cut {mall, 
two fpoonfuls of wine, either red or white, and throw a 
little flour over the meat: let all thele ftew together very 
foftly for five or fix minutes, but be fure it does not boil; 
take out the {weet herbs, and put the hath into the difh, lay 
the broiled upon ir, and fend it to table. 


| 4 Harrico of Murron. 

TAKE a neck or loin of mutton, cut it into thick chops, 
four them, and fry them brown in a little butter; take them 
out, and lay them to drain on a fieve, then put them into a 
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ftew-pan, and cover them with gravy; put.in a whole onion, 
and a turnip or two, and flew them till tender; then take 
out the chops, ftrain the liquor through a five, and {kim off 
all the tat, put a little butter in the ftew pan, and melt it 
with a fpoonful of flour, ftir it well tillitis fmooth, then put 
the liquor in, and ftir it well ali the time you are pouring it, 
or it will be in lumps; put in your chops and a glafs of Lif- 
bon; have ready fome carrot about three quarters of an inch 
Jong, and cut round with an apple-corer, fome turnips cut 
with a turnip-feoop, a dozen {mall onions all blanched well ; 
put them to your meat, and feafon with pepper and falt; 
itew them very gently for fifteen minutes, then take out the 
chops with a fork, lay them in your difh, and pour the ragoo 
over it. Garnifh with beet- root. 


To French a Hinp-SappDLe of Murron. 


LF is the tworumps. Cut off the rump, and carefully lift 
up the fkin with a knife: begin at the broad end, but be fure 
you donot crack it nor take it quite off: then take fome flices 
of ham or bacon chopped fine, a few truffles, fome young 
onions, fome parfley, a little thyme, {weet marjoram, winter- 
favory, a little lemon- peel, all chopped fine, a little mace and 
two or three cloves beat fine, half a nutmeg, and a little pep- 
per and falt; mix all together, and throw over the meat where 

ou took off the fkin, then lay on the fkin again, and faften 
it with two fine fkewers at each fide, and rol] it in well-but- 
tered paper. It will take three hours doing: then take off the 
paper, bafte the meat, ftrew it.all over with crumbs of bread, 
and when it is of a fine brown take it up. For fauce take fix 
large fhalots, cut them very fine, put them into a fauce pan 
with two {poonfuls of vinegar, and two of white-wine; boil 
them for a minute or two, pour it into the difh, and garnifh 
with horfe-radith. : 


Another French Way, called Sr. Manet Hout. 


TAKE the hind-faddle of mutton, take off the fkin, lard it 
with bacon, feafon it with pepper, falt, mace, cloves beat, and 
nutmeg, fweet herbs, young onions, and parfley, all chopped 
fine; take a large oval or a large gravy-pan, lay layers of 

bacon, and t! «a layers of beef all over the bottom; lay in the 
~ mutton; then layers of bacon on the mutton, and then a 
‘Jayer of beef, putina pint of wine, and as much good gravy 
as will ftew it, put in a bay leaf, and ‘two or three fhalots. 
cover it clofe, put fire over and under it, if you have a clofe 

pan, 


MADE PLAIN AND EASY. me, 


pan, and let it ftand ftewing for two hours; when done, take 
it out, ftrew crumbs of bread all over it, and put it into the 
oven to brown, ftrain the gravy it was ftewed in, and boil it 
till there is. juft enough for fauce, lay the mutton into a difh, . 
pour the fauce in, and ferve it up. ‘You muft brown it be- 
fore a fire, if you have not an oven. 


Curters ala MainTENON. 4 very good difh. 
_ TAKE a neck of mutton, cut it into chops, in every chop 
mult be a long bone; take the fat off the bone, and fcrape it 
clean; have fome bread crumbs, parfley, marjoram, thyme, 
winter-favory, and baifil, ail chopped fine, grate fome nutmeg 
On it, fome pepper and falt; mix thefe all together, melt a 
liccle butter in a ftew-pan, dip the chop in the butter, then 
roll them in the herbs, and put them in half fheets of butter- 
ed paper; leave the end of the bone bare, then broil them on 
a clear fire for twenty minutes: fend them up in the paper, 
with poverroy fauce in a boat, made thus; chop four fhalots 
fine, put them in half a gill of gravy, a little pepper atid falt, 
and a fpoonful of vinegar; boil them up one minute, then 
put it in your boat. | | 
_ Lo make a Mutrron-Hasn. 

CUT your mutton in little bits as thin as you can, ftrew a 
little flour over it, have ready fome gravy (enough for {auce) 
wherein {weet herbs, onion, pepper and fait, have been boil- 
ed; ftrain it, put in your meat, with a little piece of butter 
rolled in flour, and a little falt, a fhalot cut fine, a few capers 
and gerkins chopped fine: tos all together for a minute or 
two ; have ready fome bread toafted and cut into thin fippets, 
lay them round the difh, and pour in your hafh. Garnith 
your difh with pickles and horfe-radith. 

__ Note, Some love a glafs of red-wine, or walnut pickle. 
You may put juft what you will into a hafh. If the fippets 
are toafted it is better. | 

: To drefs Pics’ Perry-Toss. 

Put your petty-toes into a fauce-pan with half a pint of 
water, a blade of mace, a little whole pepper, a bundle of 
fweet herbs, and an onion. Let them boil five minutes, then 
take out the liver, lights; and heart, mince them very fine, 
grate a little nutmeg over them, and fhake a little flour on 
’ thein; let the feet do till they are tender, then take chem out 
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and ftrain the liquor, put altogether with a little falt, and a 

piece of butter as big as a walnut, thake the fauce. pan often, 

_ let it fimmer five or fix minutes, then cut fome toafted fip- 
pets and lay round the difh, lay the mince. meat and fauce in 

the middle, and the petty-toes fplit round it. You may add 
the juice of half a lemon, or a very little vinegar. 


A fecond Way to roaf a Lec of Murron with Oysters. 


STUFF a leg of mutton with mutton fuet, falt, peppers 
nutmeg, and the yolks of eggs; then roaft it, ftick it all over 
with cloves, and when it is about half done, cut off fome of 
the under- fide of the flefhy end in httle bits, put thefe into a 
pipkin with a pint of oyfters, liquor and all, a little falt and. 
mace, and half a pint of hot water! ftew them till half the li- 
quor is wafted,then put in a piece of butter-rolled in flour, 
ihake all together, and when the mutton is enough take it 
up; pour this fauce over it, and fend it to table. 


Zo dre/s a Lec of Murron to eat like VENISON. 


TAKE a hind quarter of mutton, and cut the Jeg in the 
fhape ofa haunch of venifon, fave the blood of the fheep and 
fteep it for five or fix hours, then take it out and roll it in three 
or four fheets of white paper well buttered on the infide, tieit 
with a pack-thread, and roaft it, bafting it with good beef 
dripping or butter. It will take two hours at a good fire, for 
your mutton muft be fat and thick. About five or fix mi- 
nutes before you take it up, take off the paper, bafte it with 
a piece of butter, and fhake a little flour over it to make it 
have a fine froth, and then have a little good drawn gravy in 
a bafon, and fweet fauce in another. Do not garnifh with 
any thing. 

Yo drefs Murron the Turkifh Way. 

FIRST cut your meat into thin flices, then wafh it in vi- 
negar, and put it into a pot or fauce-pan that has a clofe cover 
to it, put in fome rice, whole pepper, and three or four whole 
onions; let all thefe ftew together, fkimming it frequently ; 
when it is enough, take out the onions, and feafon it with 
~-falt to your palate, lay the mutton in the difh, ahd pour the — 
rice and liquor over it. : 

Note, The neck or leg are the beft joints to drefs this way: 
put into a leg four quarts of water, and a quarter of a pound 
of rice; toa neck, two quarts of water, and two ounces of 
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rice. To every pound of meat allow a quarter of an hour, 
being clofe covered. If you put in a blade or two of mace, 
and a bundle of fweet herbs, it will be a great addition. 
‘When it is jut enough put in a piece of butter, and take 
care the rice do not burn to the pot. In all thefe things you 
fhould lay fkewers at the bottom of the pot to lay your meat 
on, that it may not itick. | : ! 


4 SHOULDER of Mutton with a Ragoo of Turnips. 


TAKE a fhoulder of mutton, get the blade- bone taken out 
as near as poflible, and in the place put a ragoo, done thus; 
take one or two fweetbreads, fome cocks-coinbs, half an 
ounce of truffles, {ome mufhroo ns, a blade or two of mace, a 
hittle pepper and falt; ftew all thefe in a quarter of a pint of 
good gravy, and thicken it with a piece of butter rolled in 
flour, or yolks of eggs, which you pleafe: let it be cold be- 
fore you put it in, and fill up the place where you took the 
bone out juft in the form it was before, and few it up tight: 
take a large deep ftew-pan, or one of the round deep copper. 
pans with two handles, lay at the bottom thin flices of bacon, 
then flices of veal, a bundle of parfley, thyme, and {weet 
herbs, fome whole pepper, a blade or two of mace, three or 
four cloves, a large onion, and put in juft thin gravy enough 
to cover the meat; cover it clofe, and let it ftew two hours, 
then take eight or tea turnips, pare them, and cut them into 
what fhape you pleafe, put them into boiling water, and let 
them bejuft enough, throw them into a fieve to drain, over 
the hot water that they may keep warm; then take up the 
mutton, drain it from the fat, lay it in a difh, and keep it 
hot covered ; ftrain the gravy it was ftewed in, and take off 
all the fat, put in a little falt, a glafs of white-wine, two 
fpoonfuls of catchup, and a piece of butter rolled in flour, 
~ boil them together till there is juft enough for fauce, then put 
in the turnips, give them a boil up, pour them over the meat, 
and fend it to table. You may fry the turnips of a light 
brown, and tofs them up with the fauce; but that is accord. 
ing to your palate. 

Note, For a change you may leave out the turnips, and add 
a bunch of celery cut and wafhed clean, and ftewed ina very 
little water, till it is quite tender, and the water almoft boiled 
away. Pour the gravy, as before directed, into it, and boil 
it up till the fauce is good: or you may leave borh thefe Outs 
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and add truffles, morels, freth and pickled mu‘hrooms, and 
artichoke-bottoms. : bit iten | oe ee 

NV. B. A thoulder or veal without the knuckle, half roafted,. 
very quick and brown, and then done like the mutton, eats 
well. Do not garnith your mutton, but garnifh your veal 
with lemon. 


To fluff a Lec or SHOULDER ef MuTrTon. 

TAKE a little, grated bread, fome beef-fuet, the yolks of | 
hard eggs, three anchovies, a bit of cnion, fome pepper and 
falt, a little thyme and winter favory, twelve oyfters, and . 
fome nutmeg grated; mix all thefe together, fhred them very 
fine, work them up with raw eggs like a pafte, ftuff your mut- 
ton under the fkin in the thickeft place, or where you pleafe, 
and roaft it: for fauce, take fome of the oyfter liquor, fome 
claret, one anchovy, a little nutmeg, a bit of onion, and a 
few oyfters ; ftew all thefe together, then take out your onion, 
pour fauce under your mutton, and fend it to table. Garnifh 
with horfe-radifh. 


SHEEP’s Rumps with RICE. 


TAKE fix rumps, put them into a ftew-pan with fomé 
mutton gravy, enough to fill it, ftew them about half an hour; 
take them up and let them ftand to cool, then put into the li- 
quor a quarter of a pound of rice, an onion ftuck with cloves, 
and a blade or two of mace; let it boil till the rice is as thick 
as a pudding, but take care it do not ftick to the bottom, 
which you mutt do by ftirring it often: in the mean time take 
a clean ftew-pan, puta piece of butter into it; dip your ramps 
in the yolks of eges beat, and then in crumbs of bread witha 
ttle nutmeg, lemon-peel, and a very little thyme in it, fry 
them in the butter, of a fine brown, thén take them out, lay 
them in a difh to drain, pour out all the fat, and tofs the rice 
into that pan; ftir it all together for a minute or two, then 
Jay the rice into the difh, and the rumps all round upon thé 
rice; have ready four eggs boiled hard, cut them into quar- 
ters, lay them round the difh with fried parfley between them, 
and fend it to table, 


To make Lams and Rice. 

TAKE a neck and loin of lamb, half roaft it, take it up, 
cut it into fteaks, then take half a pound of ricé boiled ina 
quart of water ten minutes, putitinto a quart of good gravy, 

with, 
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with two or three blades of mace, and alittle nutmeg. Doit 
over a ftove or flow fire till the rice begins to be thick ; then 
take it off, ftir ina pound of butter, and when that is quite 
melted ftir in the yolks of fix eggs, firft beat; then take a dith 
and butter it all over, take the fteaks and put a little pepper 
and falt over them, dip them ina little melted butter, lay them 
into’ the difh, pour the gravy which comes out of them over 
them, and then the rice; beat the yolks of three eggs and 
_ pour all over, fend it to the oven, and bake it better than half 
an hour. : 


Baked Mutton Cuops. 


TAKE a Join or neck of mutton, cut it into fteaks, put 
fome pepper and falt over it, butter yourdi(h, and lay in your 
fteaks ; then put a quart of milk, fix eggs beat up fine, and 
four fpoonfuls of flour; beat your flour and eggs in a little 
milk firft, and then put the reit to it; putin a little beaten 
ginger, ‘anda little fal. Pour this over the fteaks, and fend 
‘it to the oven ; an hour and an half will bake it. 


A forced Lec of Lams. 


TAKE a large leg of lamb, cut a long flit on the back fide; 
but take great care you do not deface the other fide ; then chop 
the meat fmall with marrow, half a pound of beef-fuet, fome 
oyfters, an anchovy wafhed, an onion, fome fweet herbs, a 

Tittle lemon-peel, and fome beaten mace and nutmeg ; beat all 
thefe together in a mortar, ftuff it up in the fhape it was be- 
fore, few it vp, and rub it over with the yolks of exgs beaten, 
fpit it, flour it all over, lay it to the fire, and bafte it with but- 
ter. An hour will roaft it. You may bake it, if you pleafe, 
but then you muft butter the dith, and Jay the butter over it: 
cut the loin into fteaks, feafon them with pepper, falt, and 
nutmeg, lemon-peel cut fine, and a few fweet heros ; fry them 
_ in frefh butter of a fine brown, then pour out all the butter, 
put in a quarter of a pint of white wine, fhake it about, and 
put in half a pint of {trong gravy, wherein good fpice has been 
boiled, a quarter of a pint of oyfters and the liquor, fome 
mufhrooms, and a fpoonful of the pickle, a piece of butter 
rolled in flour, .and the yolk of an egg beat; ftir all thefe to- 
gether till thick, then lay your leg of lamb in the difh,-and 
the Join round it; pour the fauce over it, and garnifh with 
lemon. 

To 
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Zo fry a Loin of LAms. 

CUT your lamb into chops, rub it over on both fides with 
the yalk of an egg, and fprinkle fome bread crumbs, a little 

parfley, thyme, marjoram, and winter-favory chopped very | 

fine, and a little leion-peel chopped fine; fry it in butter of 

a nice hght brown, fend it up in a difh by nfelf. Garnifh 

with a good deal of fried parfley. 


Another way of frying a Neck or Loin of Lama. 


CUT it into thin fteaks, beat them with a rolling pin, fry 
them in half a pint of ale, feafon them with a little falt, and 
cover them clofe ; when enough, take them out of the pan 
lay them in a plate befure the fire to keep hot, and pour all 
~ gut of the pan into a bafon; then put in half-a pint of white 
wine, a few capers, the yolks of two eggs beat, with a little 
nutmeg, and a little falt; add to this the liquor they were 
fried m, and keep ftirring it owe way all the time till it is 
thick, then put in the lamb, keep fhaking the pan for a mi- 
nute or two, lay the fteaks into the difh, pour the fauce over 
them, and have fome parfley ina plate before the fire to crifp. 
Garnifh your difh with that and lemon, , 


To make a RAGOO of LAMB. 


TAKE a fore- quarter of lamb, cut the knuckle-bone off; 
Jard it with httle thin bits of bacon, flour it, try it of a fine 
brown, and then put it into an earthen-pot or ftew-pan: put 
to ita quart of broth or good gravy, a bundle of herbs, a little 
mace, two or three cloves, and a little whole pepper ; cover 
it clofe, and let it {tew pretty faft for half an hour, pour the 
liquor all out, ftrain it, keep the lamb hot in the pot ull the 


fauceisready. Take half a pint of oyfters, flour them, fry . { 


them brown, drain out all the fat clean that you dried them 
in, fkim all the fat off the gravy, then pour it into the oyfters, 
put in an anchovy. and two fpoonfuls of either red or white 
wine ; boil all together, till there is juft enough for fauce, add 
fome frefth mufhrooms (if you can get then) and fome pick- 
led ones, with a fpoonful of the pickle, or the juice of half a 
lemon. Lay your lamb in the difh, and pour the fauce over 
it. Garnith with lemon, | 

To 
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To few a Lamp’s or Catr’s Huan. 


FIRST wafh it, and pick it very clean, lay it in water for 
an hour, take out the brains, and with a fharp penknife care- 
fully take out the bones and the tongue, but be careful you 
do not break the meat ; then take oui the two eyes, and take 
» two pounds: ‘of veal and two pounds of beef fuet, a very lirtle 
thyme, | a good piece of lemon-peel minced, a nutmeg grated, 
and two anchovies: chop all very well together, grate two 
ftale rolls, and mix all together with the yolks of four eggs: 
fave enough of this meat to make about twenty balls, ‘take 
half.a pint of fre(fh mufhrooms clean peeled and wafhed, the 
- yolks of fix eggs chopped, halfa pint of oyfters clean wathed, 
or pickled cockles ; mix all thefe together, but firit few your | 
oyfters, and put to it two quarts of gravy, with a biade or 
two of mace. [t will be proper to tie the head with pack. 
thread, cover it clofe, and jet it ftew two hours: in the mean 
time beat up the brains with fome lemon-peel cut fine, a little 
parfley chopped, half a nutmeg grated, and the yolk of an 
ego; have fome dripping boiling, fry half the brains in little 
cakes, and fry the balis, keep es both hot by the nre: take 
half an ounce of truffles atid morels, then ftrain the gravy the 
head was ftewed in, put the truffles and morels to it with the 
liquor, and a few mufhrooms ; boil all together, then put in 
the reit of the brains that are not fried, ftew them together 
for 4 minute or two, pour it over the head, and lay the fried 
brains and balls round it. Garnifh with ees You may 
fry about twelve oyfters. 


To drefs Veat a la BourGolse. 


cuT pretty thick flices of veal, lard them with bacon, and. 
feafon thein with pepper, falt, beaten mace, cloves, nutmeg, 
and chopped parfley ; then take the ftew-pan and cover the 
bottom with flices of fat bacon, lay the veal upon them, cover 
it, and fet it over a very. flow ie for eight or ten minutes, 
jut to be hot and no more, then brifk up your fire and brown 
your veal on both fides, then fhake fome flour over it and 
brown it; pour in a quart of good broth or gravy, cover it 
clofe, and let it ftew gently till it is enough; when enough, 
take out the flices of bacon, and fkim all the fat off clean, | 
and, beat up the yolks of three eggs with fome of the gravy 3 
six, alk tegen and keep it ftirring one way till it is moon 
Hs an 
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and thick, then take it up, lay your meat in the dith, and 
pour the fauce over it. Garnith with lemon. 


A difguifed LEG of Veau and Bacon. 


LARD your veal all over with flips of bacon, and a little — 
lemon-peel, and boil it with a piece of bacon: when enough, 
take it up, cut the bacon into flices, and have ready fome dried 
fage and pepper rubbed fine, rub over the bacon, lay the veal 
in the difh and the bacon round it, ftrew it all over with fried 
parflzy, and have green fauce in cups, made thus: take two 
handfals of forrel, pound it in a mortar, and fqueeze out the 
juice, put it into a fauce-pan with fome melted butter, a little 
fugar, and the juice of a lemon. Or you may make it thus : 
beat two handfuls of forrel in a matter, with two pippins 
quartered, {queeze the juice out, with the juice of a lemon 
or vinegar, and fweeten it with fugar. 


4 Pittaw of VEAL. 


TAKE a neck or breaft of veal, half roaft it, then cut it 
into fix pieces, feafon it with pepper, falt, and nutmeg: take 
a pound of rice, put to ita quart of broth, fome mace, anda 
little falt, do it over a ftove or very flow fire till it is thick, 
but butter the bottom of the difh or pan you do it in: beat 
up the yolks of fix eggs and ftir into it, then takea little round 
deep difh, burter it, lay fome of the rice at the bottom, then 
Jay the veal on a round heap, and cover it all over with rice 
wath it over with the yolks of eggs, and bake it an hour and 
a half; then open the top and pour in a pint of rich good 
gravy. Garnifh with a Seville orange cut in quarters, and 
. fend it to table hot. 


BoMBARDED VEAL, 


¥OU muft get a fillet of veal, cut out of it five lean pieces 
as thick as your hand, round them up a little, then lard them 
very thick on the round fide with little narrow thin pieces of 
bacon, and Jard five fheep’s tongues (being firft boiled and 
blanched) lard them here and there with yery little bits of 
lemon-peel, and make a well feafoned force-meat of veal, 
bacon, ham, beef-fuet, and an anchovy beat well; make an- 
other tender force- meat of veal, beef-fuet, mufhrooms, {pi- 
nage, parfley, thyme, fweet-marjoram, winter favory, and 
green onions. Seafon with pepper, falt, and mace; beat it 

well, make a round ball of the other force-meat and ftuff ae 
re Shia | the 
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the middle of this, roll it up in a veal caul, and bake it ; what 
is left, tie up liké a Bologna-faufage, and boil it, but firft rub 
the caul with the yolk of an egg; put the larded veal into. a 
ftew-pan, with fome good gravy, and when it is enough, fkina 
off the fat, put in. fome truffles and morels, and fome muth- 
rooms. Your force-meat being baked enough, lay it in the 
middle, the veal round it, and the tongues fried, and laid be- 
tween, the boiled cut into flices, and fried, and throw all over. 
Pour on them the fauce. You may add artichoke-buttoms, 
iweet-breads, and cocks-combs, if you pleafe. (arnith with 
jemon, es. ee 
ee VeaL RoLts. | 

‘TAKE ten or twelve little thin flices of veal, lay on them 
fome force-meat accdrding to your fancy, roll them up, and 
tie them juft acrofs the middle with coarfe thread, put them on 
a bid-fpit, rub them over with the yolks of eggs, flour them, 
and bafte them with butter. Half an hour will do them, 
Lay them into a difh, and have ready fome good gravy, with 
a few truffles and morels, and fome muthrooms.’ Gasnifz 
with lemon, Sa A ae | 
is ~ Orives of VEAL the French way. 

‘TAKE two pounds of veal, fome marrow, two anchoviess 
the yolks of two hard eggs, a few mufhrooms, and fome oy- 
fters, a little thyme, marjoram, parfley, {pinage, ‘lemon-peel, 
falt, pepper, nutmeg, and mace, finely beaten; take your veal 
eaul, lay'a layer of bacon and a laYerof the ingredients, rolf 
it in the veal caul, and either roaft it or bake it. An hour 
will do either. ‘When enough, cut it into flices, lay it into 
your difh, and pour’good gravy over it. Garnilh with lemon. 


ScorcH Cottops 4 la FRANCOIS. 


TAKE a leg of veal, cut it very thin, lard it with bacon, 
then take half a pint of ale boiling, and pour over it till the 
blood is out, and then pour the ale into a bafon: take a few 
fweet herbs chopped fmall, ftrew them over the veal and fry 
it in butter, flour it a little till enough, then pour it into a dith 
and pour the butter away, toaft little thin pieces of bacon and 
lay round, pour the ale into the ftew-pan with two anchovies | 
and a glafs of white-wine, then beat up the yolks of two eges 
and ftir in, with a little nutmeg, fome pepper, and 2 piece of 
butter, fhake all together till thick, and then pour it into the 
difh.’ Garnith with lemon, 3 


Zo 
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To make a Savory Difh of Vea. 


‘CUT large collops out of a leg of veal, fpread them abroad 
on a dreffer, hack them with the back of a knife, and dip 
them in the yolks of eggs; feafon them with cloves, mace, 
nutmeg and pepper, beat fine; make force-meat with fome 
of your veal, beef-fuet, oyfters chopped, fweet herbs fhred fine, 
and the aforefaid fpice, ftrew al! thefe over your collops, roll 
and tie them up, put them on fkewers, tie them toa fpit, and 
roaft them; to the reft of your force-meat add a raw egg or. 
two, roll them in balis and fry them; put them in your difh 
with your meat when roafted, and make the fauce with {trong 
broth, an anchovy, a fhalot, a little white- wine, and fome {pice.. 
Let-it ftew, and thicken. it with a piece of butter rolled in 
flour ; pour the fauce into the difh, lay the meat in, and gar- 
nifh with lemon. ; 


ScotcH Cottoes larded. 


PREPARE a fillet of veal cut into thin flices, cut off the 
fin and fat, lard them with bacon, fry them brown, then take 
them out, and lay them in adifh, pour outall the butter, take 
a quarter of a pound of butter and melt it in the pan, then 
ftrew in a handfui of flour; ftir it till it is brown, and pour 
in three pints of good gravy, a bundle of fweet herbs, and an 
onion, which you muft take out foon; let it boil a little, then 
put in the collops, let them ftew half a quarter of an hour, 
put in fome force-meat balls fried, and a few pickled mufh- 
rooms ; ftir all together for a minute or two till it is thick, 
and then difh it up. Garnifh with lemon, | 


To do them WHITE, < 


AFTER you have cut your veal in thin flices, lard it with 
bacon ; feafon it with cloves, mace, nutmeg, pepper and falt, 
fome grated bread and fweet herbs. Stew the knuckle in as _ 
little liquor as you can, a bunch of fweet herbs, fome whole 
pepper, a blade of mace, and four cloves ; then take a pint 
of the broth, ftew the cutlets init, and add to it a quarter of 
a pint of white-wine, fome mufhrocms, a piece of butter 
rolled in flour, and the yolks of two eggs; ftir all together 
till it is thick, and then difh itup. Garnifh with lemon. 


2 VEAL 
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VEAL BLANQUETS. 


. ROAST a piece of veal, cut off the fkin and nervous parts, 
gut itinto little thin bits, put fome butter into.a ftew-pan over 
the fire with fome chopped onions, fry them a little, then add 
a duit of flour, ftir it together, and put in fome good broth, or 
gravy, and a bundle of fweet herbs : feafon it-with fpice, make 
it of a good tafte, and then put in your veal, the yolks of.two 
eggs beat up with cream and grated nutmeg, fome. chopped 
pariley, a fhalot, fome lemon-peel grated, and a little juice of 
lemon. . Keep it ftirring one way ; when enough, difh it up. 


4 SHOULDER of VEAL a /a PIEDMONTOISE. 


TAKE a fhoulder of veal, cut off the fkin that it may hang 
at one end, then Jard the meat with bacon and ham, and fea- 
fon it with pepper, falt,, mace, fweet herbs, parfley, and le- 
mon-peel; cover it again with the {kin, flew it with gravy, 
and when it is juft tender take it up ; then take forrel, fome 
lettuce chopped fmall, and few them in fome butter with par- 
fley, onions, and mufhrooms : the herbs being tender put to 
them fome of the liquor, fome fweetbreads' and fome bits of 
ham. Let all ftew together a little while, then lift up the fkin, 
Jay the ftewed herbs over and under, cover it with the {kia 
again, wet it with melted butter, ftrew it over with crumbs of 


bread, and’ fend’ it to the oven to brown ; ferve it hot, with - 


fome good gravy in the difh. The French ftrew it over with 
parmetian before it goes to the oven. 


4 Carr’s Heap Surprize. 


_, YOU muft bone it, but not fplic it, cleanfe it well; All it 

with a ragoo (in the form it was before) made thus : take two 
_#eetbroaus, each fweetbread being cut into eight pieces, an 
ox’s palate boiled tender and cut into little pieces, fome cocks- 
combs, half an ounce of trufHles and morels, fome mufhrooms, 


fome artichoke-bottoms, and afparagus tops; ftew all tHefe in 


half'a pint of good gravy, feafon it with two or three blades - 


cf mace, four cloves, half a nutmeg, a very little pepper, and 
fome falt, pound all thefe together, and put them into the 
ragoo: when it has ftewed about half an hour, take the yolks 
of three eggs beat up with two fpoonfuls of cream and two of 
_ white-wine, put it to the. ragoo, keep it ftirring one way for 
fear of turhing, and ftir in a piece of butter rolled in flour ; 
| | . E when 
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when it is véty thick and fmooth fill the head ; make a force- 
meat with half a pownd of veal, half a pound of beef-fuet, as 
much crumbs of bréad, a few {weet herbs, a'little lemon-peel, 
and fome pepper, falt, and mace, all beat fine together in a 
marble mortar ; mix it up with two eggs, make a few balls, 
(about twenty), put them into the ragoo in the head, then 
fatten the head with fine wooden {kewers, lay the force-meat 
over the head, do it over with the yolks of two eggs, and fend 
it to the oven to bake. - It will take about two hours baking. 
You muft lay pieces of butter all over the head, and then flour 
it. When it is bakéd enough, Jay it in your difh, and have 
a pint of good fried gravy. If there is any gravy in the difh 
the head.was baked in, put if to the other gravy, and boil it 
‘up; pour it into your difh, and garnifly with lemon. You 
may throw fome mufhrooms over the head. 
SWEETBREADS of VEAL @ la DAUPHINE. 
TAKE the largeft fweetbreads you can get, and lard them 3 
open then in fucha manner, as you can {tuff in force- meat, 
three will make a fine difh: make your force-meat with a 
large fowl or young cock, fkin it, and pick off all the flefh, 
take half a pound of fat and lean bacon, cut thefe very fine 
and beat them in a mortar; feafon it with an anchovy, fome 
nutmeg, a little Jenion-peel, a very little thyme, and fome 
parfley : mix thefe’ up with the yolk of two eggs, fil] your 
{weetbreads and faften them with fine wooden fkewers ; take 
the ftew-pan, lay layers of bacon at the bottom of the pan, 
feafon them with pepper, falt, mace, cloves, fweet herbs, and 
a large onion fliced, upon that lay thin flices of veal, and then 
~Jay on your fweetbreads; cover it clofe, let it ftand eight or 
ren-mainutes over a flow &te, and then pour in a quart of 
Boiling water or broth; cover it clofe,-and let it few two hours 
very foftly, then take out the fweetbreads, keep them hof, > 
frain the gravy, fkim all the fat off, boil it up tll there is 
aboutehalf a pint, put in the fweetbreads, and give them two 
or three minutes ftew in the gravy, then lay them in the difh, 
and pour the gravy over them. Garnifh with lemon. 


Another way to dre/s SWEETEREADS. 


DO not put any water or gravy into the flew-pan, but put 
the fame veal and bacon over the {weetbreads, and feafon as 
under directed ; cover them clofe, put fire over as well as 
under, and when they are enough, take out the fweetbreads, 

pur 
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put in a ladleful of gravy, boil it, and ftrain it, fkim off all 
the fat, let it boil till it jellies, then put in the fweetbreads to 
glaze : lay effence of hain in the difh, and lay the fweetbreads 
upon it: or make a very rich gravy with mufhrooms, truffles 
and morels, a glafs of white-wine, and two fpoonfuls of 
catchup. Garoith with cocks-combs forced, and ftewed in the 
gravy. 

Note, You may add to the firft, truffles, morels, mufhrooms, 
cocks-combs, palates, artichoke-bottoms, two fpoonfuls of 
white-wine, two of catchup, or juft as you pleafe. 

NV. 6. Vhere are many ways of dreffing fweetbreads: you 
may lard them with thin flips of bacon, and roaft them with | 
what fauce you pleafe ; or you may marinate them, cut them 
into thin flices, four them and fry them. Serve them up with 
fried parfley, and either butter or gravy. Garnifh with lemon, 


Caur’s CHITTERLINGS or ANDOUILLES, 


TAKE fome of the largeft calf’s cuts, cleanfe them, cut 
them in pieces prvportionable to the length of the puddings 
you defign to make, and tie one end to thefe pieces ; then 
' take fome bacon, with a calf’s udder and chaldron blanched, 
and cut into dice or flices, put them into a ftew pan and feafon 
with fine {pice, pounced, a bay leaf, fome falt, pepper, and 
fhalot cut {mall, and about half’a pint of cream ; tofs it up, 
take off'the pan, and thicken your mixture with four or five 
yolks of eggs and fome crumbs of bread, then fill up your 
chitterlings with the ftuffing; keep it warm, tie the other 


ends with packthread, blanch and boil them like hog’s chit- 


terlings, Jet them grow cold in their own liquor before you 
ferve them up; boil them over a moderate fire, and ferve them 
up pretty hot... Thefe fort of andouilles, or puddings, muft 
be made in fummer, when hogs are feldom killed. 


4 


To drefs CaLr’s CHITTERLINGS curioufly. 


CUT a calf’s nut in flices of its length, and the thicknefs 
of a finger, together. with fome ham, bacon, and the white 
of chickens, cut after the fame manner ; put the whole into a 
ftew-pan, feafoned with falt, pepper, {weet herbs, and fpice ; 
then take the guts cleanfed, cut and divide them in parcels, 
and fill them with your flices; then lay in the bottom of a 
kettle or pan fome flices of bacon and veal, feafon them with 
fome pepper, falt, a bay-leaf, ue an onion, and lay fome ba- 

i 2 con 
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con and veal over them; then put in a pint of white-wine, 
and, let it ftew foftly, clofe covered with fire over and under 
it, if the pot or pan-will allow it; then broil the puddings on 
a fheet. of white paper, well buttered on the infide. 


To drefs a HAM a Ja BRAISE. 


CLEAR the knuckle, take off the fwerd, and lay it in wa- 
ter to frefhen ; then tie it about with a ftring, take flices of 
—hbacori and beef, beat and feafon them well with fpice and 
{weet herbs ; then lay them into the bottom of a kettle with 
onions, with parfnips, and carrots fliced, with fome cives and 
parfley; lay in your ham, the fat fide uppermoft, and cover it 
with flices of beef, and over that with flices of bacon, then 
lay on fome fliced roots and herbs, the fame as under it: co- 
ver it clofe, and ftop it clofe with pafte, put fire both over and 
under it, and let it ftew with a very flow fire twelve hours ; 
put it in a pan, drudge it well with grated bread, and brown 
jt with a hot iron; or putin the oven, and bake it one hour: 
then ferve it upon a clean napkin: garnifh with raw parfley. 
Note, If you eat it hot, make a ragoo. thus : take a veal 
{weetbread, fome livers of fowls, cocks combs, mufhrooms, 
and truffles; tofs them up in a pint of good gravy, feafoned 
with fpice as you like it, thicken it with a piece of butter rolled — 
in flour, and a glafs of red-wine ; then brown your ham ‘as 
above, and let it ftand a quarter of an hour to drain the fat 
= out; take the liquor it was ftewed in, ftrain it, fkim all the 
fat off, put it tothe gravy, and boil itup. It will do as well 
as the eflence of ham. Sometimes you may ferve it up with 
a ragoo of craw-fifh, and fometimes with carp-fauce. 


To roafi a Ham or GAMMON. 


TAKE off the fwerd, or what we call the fkin, or rind, and 
lay it inlukewarm water for two or three hours, the lay it in 
a pan, pour upon it a quart of Canary, and let it {teep in it for 
ten or twelve hours. When you have {pitted it, put fome fheets 
of white paper over the fat fide, pour the Canary in which it 
was foaked in the dripping-pan, and bafte with it all the time 
it is roafting ; when it is roafted enough, pull off the paper, and 
drudge it well with crumbled bread and parfley fhred fine; 
make the fire brifk, and brown it well. If you eat it hot, 
garnith it with rafpings of bread; if cold, ferve it on a clean 

napkin, and garnith it with green parfley for a fecond ones 
| 0 
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To fluff a Cuine of Pork. 


MAKE a ftuffing of the fat leaf of pork, parfley, thyme, 
{age, eggs, crumbs of bread ; feafon it with pepper, falt, fha- 
lot, and nutmeg, and ftuff it thick; then roaft it gently, and 
when it is about a quarter roafted, cut the fkin in flips: and 
make your fauce with apples, lemon-peel, two or three cloves, 
and a blade of mace; fweeten it with fugar, put fome butter 
in, and have muftard in a cup. 


Various ways of dreffing a Pic. 


FIRST fkin your pig up to the ears whole, then make a good 
plum-pudding batter, with good beef-fat, fruit, eggs, milk, 
apd flour, fill the fkin, and few it up; it will look hkea pig; 
‘but you muft bake it, flour it very weil, and rub it all over 
with butter, and when it is near enough, draw it to the oven’s 
mouth, rub it dry, and put it in again for afew minutes; lay 
\ in the difh: and let the fauce be fmall gravy and butter in 
the difh: ‘cut the other part of the pig into four quarters, roaft 
them as you do lamb, threw mint and parfley on it as it roafts ; 
then lay them on water-creffes, and have mint-fauce in abafon. 
Any one of thefe* quarters will make a pretty fide-dith: or 
take one quarter and roaft, cut the other in fteaks, and fry 
them fine arid brown. Have ftewed fpinage in the difh, and 
lay the roaft upon it, and the fried in the middle. Garnith 
with hard eggs and Seville oranges cut into quarters, and 
have fome butter ina cup: or for change, you may have good 
gravy in the difh, and garnifh with fried parfley and lemon: 
or you may make a raguo of fweetbreads, artichoke-bottoms, 
truffles, morels, and good pravy, and pour over them:  Gar- 
nifh with lemon. Either of thefe will do for a top-dith of a 
firtt courfe. You may fricafee is white for a fecond courfe at 
top, or a fide-difh. | 4 | 
You may take a pig, fkin him, and fill him with force-meat 
made thus: take two pounds of young pork, fat and all, two 
pounds of veal the fame, fome fage, thyme, parfley, a little 
Jemon-pee!, pepper, falt, mace, cloves, and a nutmeg: mix 
them, and beat them fine in a mortar, then fill the pig, and 
few it up. .You may either roaft or bake it, Haye nothing but 
good gravy in the difh. -Or you may cut it into flices, and 
Jay the head in the middle. Save the head whole with the 
fkin on, and roaft it by itfelf: when it is enough cut it in two, 
-and lay itin your difh: have ready fome good gravy and dried 
7 3 fage 
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fage rubbed in, thicken it with a piece of butter roiled in 
flour, take out the brains, beat them up with the gravy, and 
pour them into the difh. | 3 

Note, You may make a very good pie of it, as you may fee 
in the directions for pies, which you may either make a bottom 
or fide-difh. | | pene 

You mutt obferve in your white tricafee that. you take off 
the fat. Or you may make a very good difh thus: take a 
quarter of pig fkinned, cut it into chops, feafon them with 
fpice, and wafh them with the yolks of eggs, butter the bot- 
tom ofa difh, lay thefe fteaks on the difh, and upon every 
fteak lay fome force- meat the thicknefs of half a crown, made 
thus: take halfa pound of veal, and of fat pork the fame 
quantity, chop them very well together, and beat them in a 
mortar fine ; add fome {weet herbs and fage, a little lemon- 
peel, nutmeg, pepper, and falt, and a little beaten mace ; upon 
this lay a layer of bacon or ham, and then a bay-leaf; take 
a little fine ewer and ftick juft in, about two inches long, to 
hold them together, then pour a little melted butter over 
them, and fend them to the oven to bake; when they are 
enough lay them in your difh, and pour good gravy over 
them, with mufhrooms, and garnifh with lemon. anh DT 

| A Pic in JELLY. 

CUT it into quarters, and lay it into your f{ew-pan, put in 
one calf’s foot and the pig’s feet, a pint of Rhenifh wine, the 
juice of four lemons, and one quarter of water, three or four 
blades of mace, two or three cloves, fome falt, and a very little 
piece of lemon-peel ; ftove it, or do it over a flow fire two 
hours; then take it up, lay the pig into the difh you intended 
it for, then ftrain the liquor, and when the jelly is cold, fkim 
off the fat, and leave the fettling at the bottom. Warm the 


_ jelly again, and pour over the pig; then ferve it up cold in the 
jelly. nee 
a: To drefs a Pic the French way. 

SPIT your pig, lay it down to the fire, let it roaft till it is 
thoroughly warm, then cut it off the fpit, and divide it in 
twenty pieces. Set them to ftew in half a pint of white-wine, 
and a pint of ftrong broth, feafoned with grated nutmeg, pep- 
per, two onions cut fmall, and fome ftripped thyme. Let it 
fiew an hour, then put to it half a pint of {trong gravy, a piece 
of butter rolled in flour, fome anchovies, and a fpoonful of 
vinegar or mufhroom pickle: when itis enough, Jay it in 

, t.% j i ; your 
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your difh, and pour the gravy over it, then garnifh with 
orange and lemon. 


To drefs a Pic au Pere DUILLeET. 


CUT off the head, and divide it into quarters, lard them 
with bacon, feafon them well with mace, cloves, pepper, nut- 
meg, and falt. Lay a layer of fat bacon at the bottom of a 
kettle, lay the head in the middle, and the quarters round ; 
then put in a bay-leaf, one rocambole, an onion fliced, Jemon, 
carrots, parfnips, parfley, and cives ; cover it again with bacon, 
put in a quart of broth, ftew it over the fire for an hour, and 
then take it up, put your pig into a ftew-pan or kettle, pour 
in a bottle of white-wine, cover it clofe, and let it ftew for an 
hour very foftly. If you would ferve it cold, let it ftand till it 
is cold; then drain it well, and wipe it, that it may look 
white, and lay it in a difh with the head in the middle, and 
the quarters round, then throw fome green parfley all over: 
or any one of the quarters is a pretty little difh, laid on water- 
creffes. If you would have it hot, whilft your pig 1s ftewing 
in the wine, take the firft gravy it was ftewed in, and ftrain it, 
{kim off all the fat, then take a fweetbread cut into five or fix 
flices, fome truffles, morels, and mufhrooms ; ftew all together 
till they are enough, thicken it with the yolks of two eggs, or 
_a@ piece of butter rolled in flour, and when your pig is enough 
take it out, and lay it into your difh; put the wine it. was 
ftewed into the ragoo, then pour all over the pig, and garnifh 


with lemon, | 
A Pic MATELOTE. , 


GUT and feald your pig, cut off the head and petty-toes, 
then cut your pig in four quarters, put them with the head 
and toes into cold water ; cover the bottom of a ftew-pan with 
flices of bacon, and place over them the faid quarters, with the 
petty-toes and the head cut in two. Seafon the whole with 
pepper, falt, thyme, bay-leaf, an onion, and a bottle of white- 
wine; lay over more flices of bacon, pour over it a quart of 
water, and let it boil. “Take two large eels, {kin and gut them, 
and cut them about five or fix inches long ; when your pig is 
half done, put in your eels, then boil a dozen of large craw-fith, 
cut off the claws, and take off the hells of the tails ; and when 
your pig and eels are enough, lay firft yaur pig and the petty- 
toes round it, but do not put in the head (it will be a pretty dith 
cold), then lay your eels and craw-fith over them, and take the 
liquor they were ftewed in, {kim off all the fat, then add to it 
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half a ‘pint of ftrong : gravy thickened with a little piece of burnt 
butter, and pour over it, then garnith with’ craw-fith andle- 
mon. This will do for a firft courfe or remove. Fry the 
brains, and lay an and all over the difh. 


To drefs a Pic like a fat LAMB. 


TAKE a fat: pig, cut off his head, flit and trufs him up like © 
a lamb ;, when he is flit through the middle and. fkinned, par- 
boil him a litle, then throw fome parfley over bim, roaft it, 
and drudge it. Let your fauce be half a pound of butter and 
a pint of cream, ftirring all. fogainey till it is  fmooth ; : ied 
pour it over and fend it.to table. — - 


To roaft a Pig with the HAIR on. 


DRAW your pig very clean at the vent, hen ike ontithe 
guts, liver, and lights ; cut off his ‘feet, and trafs him, prick 
up his belly, fpit him, lay him down to ‘the Bre; but take care 
not to feorch him: when the kin: begins to rife up in blifters, 
pull off the fkin, hair and‘all: when youvhave cleared the pig 
of .both; feorch him? ‘down to'the bones) and bafte‘him with 
butter and cream, or half a pound of butter, and’a pirit of milk, 
put it into the dripping: pan, and - ‘Keep batting it welky “then 
throw fome falt‘over it, and drudge ie with crumbs: of-bread 
till itis half an inchior ar-inch thick! When it is enough: and 
‘of a fine brown, but not feorehedy take it up, lay it in your 
cifh, and let your fauce be good gravy, thickened ‘with ‘butter 
rolled ina little flour; or'elfe make the following fauce: take 
half a pound of butter anda pintof-cream, put ‘them. onythe 
fire, and keep;them tiring one-way.all the time; when the 
butter is melted,, and; the fauce thickened, pour it into. your 
dith. Do not. garnith, with any thing,” unlefs fome ca Piogs a 
bread; and then with your finger hgure it as ou fancy, . 

To reaft a ‘Pre with the. Skin ¢ LARA SES 

LET: your pig:be Wea) killed} draw him) flay him, sed 
wipe him very dry with a cloth’; ‘thert make a hard ‘neat with 
a pint of cream, the yolk, of fix eges, grated bread, and “beef. 
fuet, feafoned with falt, pepper, maces nutes, thyme, and 
lemon: peel: make of thisa pretty {tiff pudding, ftuff the belly 
of the pig, and few it up ; then fpit it, arid layat down to roaft. 
“Let your dripping-pan be very lest, then pour into it a pirtt 


of red- ees grate fome Bite all-over at, then throw a little 
: : falt 
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fait over, a little thyme, and fome lemon-peel minced; when 
it is enough fhake a little flour over it, and bafte it with but- 
ter, to have afine froth. ‘Dake it up and Jay it in a difh, cut 
off the head, take the fauce’ which is in your dripping: pan, 
and thicken it with a piece of butter; then take the brains, 
bruife them, mix them with the fauce, rub in a little dried 
{age pour into your difh,.ferve it up.. Garnifh with hard 
eggs cut in quarters, and if you have not fauce enough, add 
half aipint offgood!pravy.; Msse Sl gol Sti a hows lt 
> Note, You mutt take'great care no afhes fall into the drip- 
ping-pan, which may be prevented by having a good fire, 
which*will not want any ftirring. 3) 9 j0 6 oie gs 


Ta makea pretty Disu of a BREAST of VENISON. | 

TAKE half a pound of butter, flour your venifon, and fry 
it of a fine brown on both fides; then take it up and Keep it 
hot covered in.the difh: take fome flour, and ftir it into the 
butter till it is quite thick and brown (but take’ great care it 
do not burn), ftir in half a pound of lump -fugar beat fine, and 
pour in as much red-wine as will make it of the thicknefs of 
aragoo; {queeze in the juice of alémon, give it a boil up, 
and pour it over the venifon. Do not garnifh' the dith, but 
fend’ it: to table; 23-3 -ae bets heat jeg: helt von x 

To boil a HAUNCH or NECK of VENISON. 

LAY it in falt for a week, then boil it in a cloth well 
floured; for every pound of venifon allow a quarter of an hour 
for the boiling.. For fauce you! mutt boil fome cauliflowers, 
pulled into little {prigs in milk and water, fome fine white 
cabbage, fome turnips cut into dice, with fome beet-root cut 
into long narrow pieces, about an inch anda half long, and 
haifan inch thick: lay a fprig of cauliflower, and fome of the 
turnips mafhed with fome cream and a little butter; let your 
eabbage be boiled, and then beat in a fauce-pan with a piece 
of butter and falt, lay that next the cauliflower, then the tur- 
nips, then cabbage, and fo on, till the dith is full; place the 
beet-root: here :and there, juft as you fancy; it looks very 
pretty, and is‘a fine difhs Have a little melted butter in a cup, 
Héiwantedwey 4) oe fous ie So 
~ Note, A leg of mutton cut venjfon-fafhion, and dreffed the 
fame way, is.a pretty. difh: or a fine neck with the ferag cut 
off. ‘This eats well, boiled or hafhed, with gravy and {weet 
fauce, the next day... », Vf. @ : 
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Zo boil a Lec of Mutron like VENISON. 


TAKE a leg of mutton cut venifon-fafhion, boil it in a 
cloth well floured; arid have three or four cauliflowers boiled, 
pulled into fprigs, ftewed in a fauce-pan with’ veal-broth, and 
thicken it with a little butter rolled in flour, and feafon it with 
a little falt; then have fome fpinage picked and wathed clean, 
put it into a fauce-pan with a little falt covered clofe, and 
ftewed a little while; then drain the liquor, and pour in a 
quarter of a pint of good gravy, a good piece of butter rolled 
in flour, and a little pepper and falt; when ftewed-enough lay 
the fpinage in the difh, the mutton in the middle, and the 
cauliflower over it, then pour the fauce the cauliflower was 
ftewed in over all. This is a genteel difh for a firft courfe at 
bottom. | SORE 


To roaft TRIPE. 

CUT your tripe in two fquare pieces, fomewhat long, have 
a force-meat made of crunibs of bread, pepper, falt, nutmeg, 
fweet herbs, lemon-peel, and the yolks of eggs mixed all toge- 
ther; fpread it on the fat fide of the tripe, and lay the other 
fat fide next it; then roll it as light as you can, and tie it with 
a pack-thread; {pit it, roaft it, and bafte it with butter; when 
roafted lay it in your difh, and for fauce melt fome butter, and 
add what drops from the tripe. Boil it together, and garnith 
with rafpings. Ne | 3 : 


TO DRESS POULTRY. 


To roaft a TURKEY. 


. THE beft way to roaft a turkey is to loofen the fkin on the — 
breaft of the turkey, and fill it with force-meat, made thus: 
take a quarter of a pound of beef-fuet, as many crumbs of 
bread, a little lemon-peel, an anchovy, fome nutmeg, pepper, 
parfley, and a little thyme. Chop and beat them all well toge- 
ther, mix them with the yolk of an egg, and ftuff up the breaft; 
when you have no fuet, butter will do; or you may make your 
force- meat thus: fpread bread.and butter thin, and grate fome 
nutmeg over it; when you have enough roll it up, and ftuff 
the breaft of the turkey; then roaft it of a fine brown, but be 
fure to pin fome white paper on the breaft till it 's near enough. 
You mutt have good gravy in the difh, and bread-fauce, made 
thus: take a good piece of crumb, put it.into a pint of yer: ; 
¥ | wit 
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wii a blade or two of mace, two or three cloves, and fome 
whole pepper. Boil it up five or fix times, then with a fpoon 
take out the {pice you had before put in, and then you muft 
pour off the water (you may boil an onion in it, if you pleafe) ; 


then beat up the bread with a good piece of butter and a little » 


falt. .Or onion-fauce made thus; take fome oniohs, peel them 
and cut them into thin flices, and boil them half an hour in 
milk and water; then drain the water from them and beat 
them up with a good piece of butter; fhake a little flour in, 
and ftir it all together with a little cream if you have it, (or milk 
will do) ; put the fauce into boats, and garnifh with lemon. 

_ Another way.to make fauce: “Take half a pint of oyfters, 
-ftrain the liquor, and put the oyfters with“the liquor into a 
fauce-pan, with a blade or two of mace; let them juft lump, 
then pour in a glafs of white-wine, let it boil once, and thicken 
it with a piece of butter rolledin flour. Serve this up in a ba- 
fon by itfelf, with good gravy in the difh, for every body do 
not love oyfter-fauce. ‘his makes a pretty fide-dith for fup- 
per, or a corner-difh of a table tor dinner. — If you chafe it in 
the difh, add half a pint of gravy toit, and boil it up together. 
This fauce is good either with boiled or roafted turkies or 
fowls; but you may leave the gravy out, adding as much 
butter as will do for fauce, and garnifhing with lemon. 


Another bread-fauce; Take fome crumbs of bread, rub- — 


bed through a fine cullender, put to it a pint of milk, a little 
butter, and fome ‘falt, a few corns of white pepper, and an 
onion: boil them for fifteen minuts, take out the onion and 
beat it up well, then tois it up, and put it in your fauce-boats. 


Zo make a mock OYSTER-SAUCE, either for TURKIES, or 
Fowl ts boiled. 


FORCE the turkies or fowls as above, and make your 
fauce thus: take a quarter of a pint of water, an anchovy, a 
blade or two of mace, a piece of lemon-peel, and five or fix 
whole pepper corns. Boil thefe together, then ftrain them, 
add as much butter with a little flour as will do for fauce; let 
it boil, and lay faufages’round the fowl or turkey. Garnith 
with lemon. . 


To make MusHROOM-SAUCE for WHITE FowLs of ail Sorts, 

TAKE a quart of freth mufhrooms, well cleaned and 
wafhed, cut them in two, put them in a ftew-pan, with a 
hatle butter, a blade of mace, and a little falt; ftew it gently 
ane eat : for 
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for half an hour, then add a pint of cream and the yolks of © 
two eggs beat very well, and keep ftirring it ful it boils ups 
then {queeze half a lemon, put it over your fowls, or turkies, \ 
or in bafons, or'in a difh, with a piece of French bread firft 
buttered, then toafted brown, and juft dip it in boiling water; 
put it in the difh, and the mufhrooms over.’ ie) 


MusHROOM- SAUCE for write Fowss boiled, . 
TAKE half a pint of cream, and a quarter of a pound of 
butter, ftir them together one way till itis thick; then add a 
fpoonful of mufhroom-pickle, pickled mufhrooms, or frefh if 
you have them, » Garnifh only with lemon. =» E 


To make CELERY-SAUCE, either for roafied er boiled Fowus, . 
Turkizs, PARTRIDGES, or any other GAME, - ee 
TAKE a large bunch of celery, wafh and pare ‘it very 
clean, cut it into little thin bits, and boil it foftly in a little — 
water till it is tender, then add a little beaten mace, fome 
nutmeg, pepper, and falt, thickened with a good piece of but- 
ter rolled in flour; then boil it up, and pour in your difh, » 
- You may make it with cream thus: Boil your celery as _ 
sbove, and’add fome mace, nutmeg,’'a piece Of butter as big 
as a walnut rolled in‘four, and half a pint of cream; boil 
them all together. | Pals ae | 


To make BROWN CELERY-SAUCE. 


STEW the celery as above, then add mace, nutmeg, pep- _ 
per, falt, a piece of butter rolled in flour, with a glafs of red- 
wine, a fpoonful of catchup, and_half a pint of good gravy; 
bail all thefe together, and pour into the difh. ~Garnith with 
lemon, tee Saree es | 


To flew a TURKEY or FowL in CELERY-SAUCE. 

YOU muft judge according to the largenefs of your turkey _ 
or fowl, what celery or fauce you want. ‘lake a large fowl, 
put it into a fauce-pan or pot, and put to it one quart of good 
broth or gravy, a bunch of celery wafhed clean and cut {mall, 
with fome mace, cloves, pepper, and all-fpice, tied loofe in 4 
muflin rag; put in an onion and a fprig of thyme; let thefe 
flew foftly till they are enough, then add a piece of butter 
roiled in four; take up your fowl, and pour the fauce over it. 
An hour will do a larze fowl, or a fmall turkey, but a very. 

large turkey will take two hours to do it foftly. » If itis se 
one 
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done or. dry, it is fpoiled; but you may be a judge of that, if 
you look at it now and then. Mind to take out the onion, 
thyme, and fpice, before you fend it to table. 

Note, A neck of veal done this way is very good, and will 
take two hours doing, ae 


_ Lo make EGc-sauce proper for roafted CHICKENS. | 
_ MELT your butter thick and fine, chop two or three hard- 
‘boiled eggs fine, put them into a bafon, pour the butter over 
them, and have good gravy in the difh. Te 


SHALOT-SAUCE for reafted Fow ts. 


TAKE fix fhalots chopped fine, put them into a fauce-pan 
with a gill of gravy, a {poonful of vinegar, fome pepper and 
falt, ftew them for a minute; then pour them into your difh, 
or put it in fauce-boats.. This is properly carrier-fauce. 


SHALOT-SAUCE for a ScRAG of Murron boiled. 


TAKE two fpoonfuls of the liquor the mutton is boiled In, 
two {poonfuls of vinegar, two or, three fhalags cut fine, with a 
little falt; put it into a fauce-pan, with a piece of butter as big 
as a walnut rolled in a little flour; ftir it together, and give it 
a boil. For thofe who love fhalot, it is the prettieft fauce 
that can be made for a {crag of mutton. are 


To drefs Livers with MusHROOM-SAUCE, 
_ TAKE fome pickled or freth mufhrooms, cut fmall; both 
if you have them; and let the livers be bruifed fine, with a 
good deal of parfley chopped fmall, a fpoonful or two of catch- 
up, a glafs of white-wine, and as much good gravy as will 
make fauce enough; thicken it with a piece of butter rolled in 
flour. This does either for roafted or boiled, 


A pretty little Sauce. 

TAKE the liver of the fowl, bruife it with a little of the 
liquor, cut a little lemon-peel fine, melt fome good butter, and 
mix the liver by degrees; give it a boil, and pour it into the 
difh. Ay: Sack : ‘ 


To make LEMON-SAUCE for boiled Fowts. 


TAKE alemon and pare off the rind, cut it into flices, 
and take the kernels ont, cut it into fquare bits, blanch the li- 
| ver 
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ver of the fowl, and chop it fine; mix the lemon ard liver 
together in a boat, and pour fome hot melted butter.on it; 
and ftir it up. Boiling of it will make it go to oil. | 


A GERMAN Way of dreffing Fowts. 


TAKE a turkey or fowl, {tuff the breaft with what force- 
meat you like, and fill the body with roafted chefnuts peeled: 
Roaft it, and have fome more roafted chefnuts, peeled, put 
them in half a pint of good gravy, with a little piece of butter ” 
rolled in flour; boil thefe together, with fome {mall turnips 
and faufages cut in flices, and fried or boiled. Garnifh with 
chefnuts. You may leave the turnips out. : 

Note, You may drefs ducks the fame way. 


To drefs a Turkey or Fown to Perfection. 


BONE them, and make a force- meat thus: take the flefh 
of a fowl, cut it fmall, then take a pound of veal, beat it in a 
mortar, with half a pound of beef-fuet, as much crumbs of 
bread, fome mufhrooms, truffles, and morels cut fmall, a few - 
fweet herbs and parfley, with fome nutmeg, pepper, and falt, 
a little beaten mace, fome lemon-peel cut fine; mix all thefe 
together, with the yolks of two eggs, then fill your turkey, 
and roaft it. This will do for a large turkey, and fo in pro- 
portion for a fowl. Let your fauce be good gravy, with 
mufhrooms, truffles, and morels in it: then garnifh with le- 
mon, and, for variety~fake, you may lard your fowl or turkey. 


To flew a TURKEY brown. 

TAKE your turkey, after it is nicely picked and drawn, fill 
the fkin of the breaft with force-meat, and put an anchovy, 
a fhalot, and a little thyme in the belly, lard the breaft with 
bacon, then put a good piece of butter in the ftew-pan, flour 
the turkey, and fry it juft of a fine brown; then take it out, 
and put it into a deep ftew-pan, or little pot, that will juft 
hold it, and put in as much gravy as will barely cover it, a glafs ~ 
of white wine, fome whole pepper, mace, two or three-cloves, - 
and a little bundle of fweet herbs: cover it clofe, and ftew 
it for an hour, then take up the turkey, and keep it hot covered 
by the fire, and boil the fauce about a pint, ftrain it off, — 
add the yolks of two eggs, and a piece of butter rolled in flour; 
ftir it till it is thick, and then lay your turkey in the difh, and, 


pour your fauceover it. You may have ready fome little French 
2 loaves, 
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Yoaves about the bignefs of an egg, cut off the tops, and take 
out the crumb; then fry them of a fine brown, fill them with 
ftewed oyfters, lay them round the difh, and garnifh with le- 
mon. , : 

To flew a TURKEY brown the nice way. 


BONE it, and fill it with force- meat made thus: take the | 
flefh of a fowl, half a pound of veal, and the flefh of two 
- pigeons, with a well pickled or dry tongue, peel it, and 
chop it all together, then beat in a mortar, with the marrow 
of a beef bone, or a pound of the fat of a loin of veal: fea. 
fon it with two or three blades of mace, two or three cloves, 
and half a nutmeg dried at a good diftance from the fire, ang 
pounded with a little pepper and falt: mix all thefe-well to- 
gether, fill your turkey, fry them of a fine brown, and put it 
into a little pot that will juft hold it; lay four or five fkewers at 
the bottom of the pot, to keep the turkey from fticking; putin 
a quart of good beef and veal gravy, wherein was boiled {pice 
and {weet herbs, cover it clofe, and let it ftew half an hour; 
then put in a glafs of white-wine, one {poonful of catchup, a 
large fpoonful of pickled mufhrooms, and a few freth ones, if 
you have them, a few truffles and morels, a piece of butter as 
big as a walnut:rolled in flour; cover it clofe, and let it few 
half: an hour longer; get the little French-rolls ready fried, 
take fome oyfters and firain the liquor from them, then put 
the oyfters: and liquor into a fauce-pan, with a blade of mace, 
a little white-wine, and a piece of butter rolled in flour; let 
them ftew till it is thick, then fill the loaves, lay the turkey in 
the difh, and pour the fauce over it. If there is any fat on the 
gravy take it off; and lay the loaves on each fide of the turkey. 
Garnifh with lemon when you have no loaves, and take oyfters 
dipped io batter and fried. : 

_ Note, The faine will do for any white fowl. 


4A Fowt ada BRAIseE. 


TRUSS your fowl, with the leg turned into the belly, fea- 
fon it both infide and out, with beaten mace, nutmeg, pepper, 
and falt, !ay a layer of bacon at theottom of a deep ftew-pan, 
then a layer a veal, and afterwards the fowl, then put in an 
enion, two or three cloves ftuck in a little bundle of {weet 
herbs, with a piece of carrot, then put at the top a layer of 
bacon, another of veal, and a third of beef, cover it clofe, and 
Jet it ftand over the fire for two or three minutes, then pour in 
a pint of broth, or hot water; cover it clofe, and let it ftew an 
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hour; afterwards take up your fowl, ftrain the fauce, and after 
you have fkimmed off the fat boil it down till it is of a glaze, © 
then put it over the fowl. You may add juft what-you pleafe 
to the fauce. A ragoo of fweetbreads, cocks- combs, trufiles, 
and morels, or muthrooms, with force-meat-balls; looks very 
pretty, or any of the fauces above. . | 3 | 
| To force a Fowe. Mak: glad ee 
TAKE 4 good fowl, pick and draw it, flit the fkin down the 
back, and take the flefh:from ‘the bones, mince it very: fmall, 
and mix it with one pound of beef-fuet fhred, a pint of large 
oyfters chopped, two arichovies, a fhalot;:a little grated bread; — 
and fome {weet herbs; fhred all this very well, mix.them to- — 
gether, and make it up with the yolks of eggs, then turn all . 
thefe ingredients or the bones: again, and draw the fkin-over 
again, then few up’ the back, and either *boil: the fowl inca — 
bladder an hour and a quertet, or roaftit, then ftew fome 
more oyfters in gravy, bruife in a little of your force-meat, 
mix it up with a little frefh butter, and a very little four; 
then give it-a boil, Jay your fowl in the difhy and pour the 
fauce over it, garnifhing with lemon, =) 0 
welt. tl on Voreaftta Eow with CHESNUTSs);).4 22 gid 
- PIRST ‘take fome chefnits, roaft them very carefully, fo.as 
rot to burn them, take'off the fkin, and’ peelthem, take about | 
a dozen of them cut fmall, and bruife them in a mortar; par-_ 
boil the liver of the fowl, bruife it, cut about a -quarter’of a 
pound of ham or bacon, and pound it; then mix them all to- 
gether, with a good deal of parfley chopped fmall, alittle fweet 
herbs, fome mace, pepper, falt, and nutmeg;' mix thefe'to- 
gether, and put into your fowl, and roaft its The beft way of 
doing it is to tie the neck, and hang it up by the legs to-roaft 
with a ftring, anid bafte it with butter. For fauce take. the'reit 
of the chefnuts peeled and fkinned, put them into fome good | 
gravy, with a little white-wine, arid thicken it with a piece of 
butter rolled in flour; then take up ‘your fowl, lay it in the ~ 
difh, and pour in the fauce. Garnith with lemon.’ » o 


Poxuets a /a SAINTE MENEHOUT. 9) 0 pj) 

AFTER having truffed the legs in the body, flit them along ~ 
the back, fpread them open on 2 table, fake out the thigh- 
bones, and beat them with a rolling-pin; ‘then feafon them 
with pepper, falt, mace, nutmeg, and fweet herbs; after that — 
Psi 3 ioe 2 iL watake 
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take a pound and a half of weal, cut it into thin flices, and lay 
it in a ftew-pan of aconvenient fize to ftew the pullets in: co- 
ver it and fet it overa ftove or flow fire, and when it begins to 


cleave to the pan, ftir in a little flour, fhake the pan about till 


it be a little brown, then pour in‘as much broth as will ftew 
“the fowls, ftir it together, put ina little whole pepper, an 
onion, and a little piece of bacon or ham; then lay in your 
fowls, cover them clofe and let them fiew half an hour; then 
take them out, lay them on the gridiron to brown on the in- 
fide, then lay them before the fire to do on the outfide; ftew 
them over with the yolk of an ega, fome crumbs of bread, and” 
bafte them with a little butter: let them be of a fine brown, 
and boil the gravy till there is about enough for fauce, ftrain 
it, put a few mufhrooms in, and a little piece of butter, rolled 
in flour; lay the pullets in the difh, and pour in the fauce. 
\Garnith with lemon. - 

Note, You may brown them in the oven, or fry them 
which you pleafe. 


CHICKEN SURPRIZE. 


IF a fmall difh, one large fowl will do; roaft it, and take 
the lean from the bone, cut it in thin flices, about an inch 
Jong, tofs it up with fix or feven fpoonfuls of cream, and a 
piece of butter rolled in flour, as big as a walnut. Boil it up 

and fet it to cool: then cut fix or: feven thin flices of bacon 


round, place them in a petty-pan, and put fome force-meat: 
on each fide; work them up in the form ofa French-roll, with” 


a raw egg in your hand, leaving a hollow place in the middle; 
put in your fowl, and cover them with fome of the fame force- 
meat, rubbing them fmooth with your hand and a raw ege ; 
make them of the height and bignefs of a French-roll, and 


_ throw a little fine grated bread over them. Bake them three ~ 


. quarters of an hour in a gentle oven, or under a baking cover, 

_ till they come to a fine brown, and place them on your ma- 
zarine, that they may not touch one another, but place them 
fo that they may not fal] flat in the baking; or you may form 
them on your table with a broad kitchen-knife, and place them 
on the thing vou intend to bake them on. You may put the 
leg of a chicken into one of the loaves you intend for the 
middle. Let your fauce be gravy thickened with butter and a 
little juice of lemon, This is a pretty fide-difh for a firft 
courfe, fummer or winter, if you can get them. 


G Matton 
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Murron-cuops in difguife. 

TAKE as many mutton-chops as you want, rub them with 
pepper, falt, nutmeg, and a little parfley; roll each chop in 
half a fheet of white paper, well buttered on the infide, and 
rolled on each end clofe. Have fome hog’s lard, or beef-drip- 
ping boiling in a ftew- pan, put in the fteaks, fry them of a fine 
brown, lay them into your difh, and garnifh with fried parfley 5 
throw fome all over, have a little good gravy in a cup, but 
take preat care you do not break the paper, nor have any fat 
in the dith, but let them be well drained. . 


Cuickens roaffed with Force-meat and Cucumbers. 

TAKE two chickens, drefs them very neatly, break the 
breaft-bone, and make force-meat thus: “Take the fleth of a 
fowl, and of two pigeons, with fome flices of ham or bacon, 
chop them all well together, take the cramb of a penny-loaf 
foaked in milk and boiled, then fet to cool; when it is cool 
mix it all together, feafon it with beaten mace, nutmeg, pep- 
per, and a little falt, a very little thyme, fome parfley, and a 
little lemon-peel, with the yolks of two eggs; then fill your 
fowls, {pit them, and tie them at both ends; after you have 
papered the breaft, take four cucumbers, cut them in two, and 
lay them in falt and water two or three hours before; then dry 
them, and fill them with fome of the force-meat (which you 
mutt take care to fave) and tie them with a pack-thread, flour 
them and‘ fry them of a fine brown; when your chickens are 
enough, lay them in the difh and untie your cucumbers, but 
take care tlie meat do not come out; then lay them round the 
chickens with the flat fide downwards, and the narrow end ~ 
upwards, You muft have fome rich fried gravy, and pour 
into the difh; then garnifh with lemon. 

Note, One large fowl done this way, with the cucumbers 
jaid round it, looks pretty, and is a very good difh. 


| CHICKENS @ /a DRAISE« 

YOU mutt take a couple of fine chickens, lard them, and 
feafon them with pepper, falt and mace; then lay a layer of 
veal in the bottom of a deep ftew-pan, with a flice or two of 
bacon, an onion cut to pieces, a piece of carrot and a layer of 
beef; then lay in the chickens with the breaft downward, and 


a bundle of fweet herbs: after that a layer of beef, and put — 
in 
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ina quart of broth or water; cover it clofe, let it ftew very 
_ foftly for an hour after it begins to immer. In the mean time, 
get ready a ragoo thus: take a good veal {weetbread, or two, 
cut them fmall, fet them on the fire, witha very little broth or 
water, a few cocks-combs, truffles and morels, cut fmall with 
an ox-palate, if you have it; {tew them all together till they 
are enough; and when your chickens are done, take them up, 
and keep them hot; then ftrain the liquor they were ftewed in, 
fkim the fat off, and pour into your ragoo, add a elafs of red- 
wine, a {poonful of cachup, and a few mufhrooms; then boil 
all together, with a few artichoke-bottoms cut in four, and af- 
{paragus tops. If your fauce is not thick enough, take a little 
piece of butter rolled in flour, and when enough lay your 
chickens in the difh, and pour the ragoo over them. Gar- - 
nifh with lemon. — 

Or you may make your fauce thus: take the gravy the fowls 
Were ftewed in, ftrain it, fkim off the fat, have ready half a 
pint of oyfters, with the liquor ftrained, put them to your gravy 
With a glafs of white-wine, a good piece of butter rolled in 
flour; then boil thein all together, and pour over your fowls. 
~ Garnifh with lemon. : 


To marinate Fowts. 


TAKE a fine large fowl or turkey, raife the fkin from the 
breaft-bone with your finger, then take a veal fweetbread and 
cut it fmall, a few oyfters, a few mufhrooms, an anchovy, fome 
pepper, a little nutmeg, fome lemon-peel, and little thyme; 
chop all together fmall, and mix it with the yolk of an egg, 
fiuff it in between the fkin and the fleth, but take great care 
you do not break the fkin, and then ftuff what oyfters you 
pleafe into the body of the fowl. You may lard the breait of 
the fowl with bacon, if you-chufe it. Paper the breaft, and 
roaft it. Make good gravy, and garnifh with lemon. You 
may add a few mufhroomis to the fauce, 


To broil CHICKENS. 


SLIT them down the back, and feafon them with pepper 
and falt, lay them ona very clear fire, and at a great diftance. 
Let the infide lie next the fire till it is above half done: then 
turn them, and take great care the flefhy fide do not burn, 
and let them be of a fine brown. Let your fauce be good 
gravy, with mufhrooms, and garnifh with lemon and the livers 
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6 

broiled, the gizzards cut, flafhed, and broiled with pepper 
and falt. | 

‘Or this fauce; take a handful of forrel, dipped in boiling 
water, drain it, and have ready half a pint of good gravy, a 
- fhalot cut {mall, and fome parfley boiled very green; thicken 
‘it with a piece of butter rolled in flour, and add a glafs of red- 
wine, then lay your forrel in heaps round the fowls, and pour 
the fauce over them. Garnifh with lemon. . | 

Note, You may make juft what fauce you fancy. 


PuLLeED CHICKENS. 

TAKE three chickens, boil them juft fit for eating, but not 
too much; when they are boiled enough, flay all the fkin 
off, and take the white flefh off the bones, pull it into pieces 
about as thick as a large quill, and half as long as your finger. 
Have ready a quarter of a pint of good cream and a piece of 
frefh butter about.as big as an egg, ftir them together till the 
butter is al! melted, and then put in your chickens with the gra- 
vy that came from them, give them two or three toffes round 
on the fire, put them into a difh, and fend them up hot. 

Note, The legs, pinions, and rump mutt be peppered and 
falted, done over with the yolk of an egg and bread crumbs, — 
and broiled on-a clear fire; put the white meat, with the rump, 
in the middle, and the legs and pinions round. 


A pretty Way of fewing CHICKENS. 

TAKE two fine chickens, half boil them, then take them 
up in a pewter, or filver difh, if you have one; cut up your © 
fowls, and feparate all the joint-bones one from another, and — 
then take out the breaft-bones. If there is not liquor enough 
from the fowls, add a few fpoonfuls of the water they were boil- 
ed in, put ina blade of mace, and a little falt; cover it clofe 
with another difh, fet it over a ftove or chaffing dith of coals, — 
let it ftew till the chickens are enough, and then fend them 
hot to the table in the fame difh they were ftewed in. 

Note, This is a very pretty difh for any fick perfon, or for 
a lying-in lady. For change it is better than butter, and the 
fauce is very agreeable and pretty. 

N. B. You may do rabbits, partridges, or moor-game this. 
ways | 


CHICKENS 
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CHICKENS CHIRINGRATE. 


CUT off their feet, break the breaft-bone flat with a roll-_ 
ing-pin, but take care you do not break the fkin; flour them, 
fry them of a fine brown in butter, then drain all the fat out 
of the pan, but leave the chickens in. Lay a pound of gravy- 
beef cut very thin over your chickens, and a piece of veal cut 
very thin, a little mace, two or three cloves, fome whole pep- 
per, an onion, a little bundle of {weet herbs, and a piece of 
carrot, and then pour ina quart of boiling water; cover it clofe, 
“let it ftew for a quarter of an hour, then take out the chickens 
and keep them hot: let the gravy boil till it is quite rich and 
good, then {train it off and put it into your pan again, with 
two fpoontuls of red-wine and a few mufhrooms; put in your 
chickens to heat, then take them up, lay them into your difh, 
and pour your fauce over them, Garnifh with lemon, anda 
few flices of cold ham warmed in the gravy. 

Note, You may fill your chickens with force-meat, and lard — 
them with bacon, and add truffles, morels, and {weetbreads, 
cut fmall, but then it will be a very high duh. 


Cuickens boiled with BACON and CELERY. 

BOIL two chickens very white in a pot by themfelves, and 
a piece of ham, or good thick bacon; boil two bunches of 
celery tender, then cut them about two inches long, all the 
white part, put it into a fauce-pan, with half a pint of cream, 
a piece of butter rolled in flour, and fome pepper and falt; fet 
it on the fire, and {hake it often: when it is thick and fine, 
lay your chickens in the difh, and pour your fauce in the 
middle, that the celery may lie between the fowls; and gar- 
nifh the difh all round with flices of ham or bacon. 
~ Note, If you have cold ham in the houfe, that, cut into flices 
and broiled, does fullas well, or better, to lay round the difh. 


Cuickens with Toncuks. A good difh for a great deal of 
ae Company. 

TAKE fix {mall chickens, boiled very white, fix hogs tongues, 
boiled and peeled, a cauliflower boiled very white in milk and 
water whole, and a good deal of {pinage boiled green; then lay 
your caulitlower in the middle, the chickens clofe all round, and 
the tongues round them with the roots outward, and the fpi- 
nage in little heaps between the tongues. Garnith with little 
pieces of bacon toafted, and lay a little piece on each of the 

tongues, | 
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a ScotcH CHICKENS. 


FIRST wath your chickens, dry them in a clean cloth, and 
finge them, then cut them into quarters; put them into a 
ftew-pan or fauce-pan, and juft cover them with water, put in 
a blade or two of mace and a little bundie of parfley; cover 
them clofe, and let them ftew half an hour, then chop half a 
handful of clean wafhed parfley, and throw in, and have ready 
fix eggs, whites and all beat fine. Let your Jiquor boil up, 
and pour the eggs all over them as it boils; then fend all to- 
gether hot in a deep difh, but take out the bundle of parfley 
firft. You muft be fure to fkim them well before you put in 
your mace, and the broth will be fine and clear. 

Note, This is is alfo a very pretty difh for fick people, but 
the Scotch gentlemen are very fond of it. ; 


To marinate CHICKENS, 7 


_ CUT two chickens into quarters, lay them in vinegar for 
three or four hours, with pepper, falt, a bay-leaf, and a few 
cloves, make a very thick batter, firft with half a pint of wine 
and flour, then the yolks of two eggs, a little melted butter, 
fome grated nutmeg and chopped parfley ; beat all very well 
together, dip your fowls in the batter, and fry themin a good 
deal of hog’s lard, which muft firft boil before you put your ~ 
chickens in. Let them be of a fine brown, and lay them in 
your difh like a pyramid, with fried parfley all round them. 
Garnifh with a lemon, and have fome good gravy in boats or 
bafons. ~ 


To flew CHICKENS. 


TAKE two chickens, cut them into quarters, wafh them — 
clean, and then put them into a fauce-pan: put to them a quar~ 
ter of a pint of water, half a pint of red-wine, fome mace, pep- 
per, a bundle of fweet herbs, an onion, and a few rafpings; co- 
ver them clofe, let them ftew half an hour, then take a piece of 
butter about as big as an egg rolled in flour, put in, and cover 
it clofe for five or fix minutes, fhake the fauce-pan about, then — 
take out the fweet herbs and onion, You may take the yolks 
of two eggs, beat and mixed with them ; if you do not like 
it, leave them out. Garnifh with lemon. : 


Ducks 3 
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* Ducks ala Move. Z 


TAKE two fine ducks, cut them into quarters, fry them in 
butter a little brown, then pour out all the fat, and throw a 
little flour over them, and half a pint of good gravy, a quar- 
ter of a pint of red-wine, two fhalots, an anchovy, and a 
bundle of fweet herbs; cover them clofe, and let them ftew 
a quarter of an hour; take out the herbs, fkim off the fat, 
and let your fauce be as thick as cream; fend it to table, and 
garnifh with lemon. 


Te drefs a Witp Duck the beff Way. 


FIRST half roaft it, then lay it in a difh, carve it, but 
leave the joints hanging together, throw a little pepper and 
falt, and {fqueeze the juice of a lemon over it, turn it on the 
breaft, and prefs it hard with a plate, and add to its own gravy 
two or three fpoonfuls of good gravy, cover it clofe with ano- 
ther difh, and fet it over a ftove ten minutes, then fend it to 
table hot in the difh it was done in, and garnifh with lemon. 
You may.add a little red- wine, and a fhalot cut fmall, if you 
like it, but it is apt to make the duck eat hard, unlefs you firft 
heat the wine and pour it in juft as it is done. 


Another Way to drefs a Witp Duck. 


TAKE a wild duck, put fome pepper and falt in the in- 
fide, and half roaft it; have ready the following fauce: a gill 
of good gravy, and a gill of red-wine, put it in a ftew- pan, 
with three or four thalots cut fine, boil it up; then cut the 
duck in fmall pieces, and put it in with a little Kyan pepper 
and falt; be careful to put in all the gravy that comes from 
the duck ; fimmer it for three minutes, and {queeze in a Se- 
ville orange, if no orange, a lemon; put it in the difh, and 
garnifh with lemon. 


To boil a Duck or a Rapaitr with ONIONS. 


BOIL your duck or rabbit in a good deal of water; be fure 
to {kim your,water, for there will always rife a fcum, which if 
it boils down will difcolour your fowls, &c. They will take: 
about half an hour boiling. For fauce your onions muft be peel- 
ed, and throw them into water as you peel them, then cut them 
into thin flices, boil them in milk and water, and fkim the li- 
guor. Half an hour will boil them. ‘Throw them into a 

lean fieve to drain, put them into‘ fauce-pan and chop them 
\G4 fal] 
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‘fmall, fhake ina little four, put to them two or three fpoonfuls 

of cream, a good piece of butter, flew all together over the fire 
till they are thick and fine, lay the duck or rabbit in the dith, 
and pour the fauce all over; if arabbif, you muft cut off the 
head, cut it in two, and lay it on each fide the difh. 

Or you may make this fauce for change: take one large 
onion, cut it fmall, half a handful of parfley clean wafhed and _ 
picked, chop it fmall, a lettuce cut {mall, a quarter of a pint 
of good gravy, a good piece of butter roiled in a little flour; 
add a little juice of lemon, a little pepper and falt, let all ftew 
together for half an hour, then add two fpoonfuls of red-wine. 
This fauce is meft proper for a duck; lay your duck in the 
difh, and pour your fauce over it. ; | 


To drefs a Duck with GREEN Pzas. 


PUT a deep ftew- pan over the fire, with a piece of freth but- 
ter; finge your duck and flour it, turn it in the pan two or three 
minutes, then pour out all the fat, but let the duck remain in 
the pan; put to it a pint of good gravy, a pint of peas, two 
lettuces cut {mall, a {mall bundle of {weet herbs, a little pep- 
per and falt, cover them clofe, and let them ftew for half an 
hour, now and then give the pan a fhake; when they are juft 
done, grate in a little nutmeg, and put in a very little beaten 
mace, and thicken it either with a piece of butter rolled in 
flour, or the yolk of an egg beat up with two or three fpoon- 
fuls of cream; fhake it all together for two or three minutes, 
take out the fweet herbs, lay the duck in the difh, and pour 
the fauce over it. You may garnifh with boiled mint chop. 
ped, or let it alone. | : 3 SA 


To drefs a Duck with CucuUMBERs. 


TAKE three or four cucumbers, pare them, take out the | 
feeds, cut them into little pieces, lay them in vinevar for two or 
three hours before, with two large onions peeled and fliced, then 
do your duck as above; then take the duck out, and put in the 
cucumbers and onions, firft drain them in a cloth, let them bea. 
little brown, fhake 4 little flour over them; in the mean time 
let your duck be ftewing in the fauce-pan with a pint of gravy 

‘for 4 quarter of an hour, then add to it the cucumbers and 
onions, with pepper and falt to. your palate, a good piece of 
butter rolled in flour, and two or three fpoonfuls of red- wine; 
fhake-all together, and let it flew tor eight or ten minutes, 

- then take up your duck, and pour.the,fauce over it, ey : 

‘ ¥ 4 


a 
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Or you may roaft your duck, and make-this fauce and pour 
over it, but then half a pint of gravy will be enough. 
To drefs a Duck a Ja Braise. 


TAKE a duck, lard it with little pieces of bacon, feafon it 
infide and out with pepper and falt, lay a-layer of bacon, cut 


thin, in the bottom of a ftew-pan, and then a layer of lean 


beef cut thin, then lay your duck with fome carrot, an onion, 


alittle bundle of fweet herbs, a blade or two of mace, and a 


thin layer of beef over the duck ; cover it clofe, and fet it over 
a flow fire for eight or ten minutes, ther take off the cover and 
fhake in a little flour, give the pan a fhake, pour in a pint of 
{mall broth, or boiling water; give the pan a fhake or two, 
cover it clofe again, and let it ftew half an hour, then take off 
the cover, take out the duck and keep it hot; let the fauce 
boil till there is about a quarter of a pint ora little better, then 
ftrain it and put it into the ftew-pan again, with a glafs of red 
wine ; put in your duck, fhake the pan, and let it ftew four or 
five minutes; then lay your duck tn the dith and pour the fauce 
over it, and garnifh with lemon. If you love your duck very 
high, you may fill it with the following ingredients: take a 
veal {weetbread cut in eight or ten pieces, a few truffles, fome 
oyfters, a few fweet herbs and parfley chopped fine, a little 
pepper, ialt, and beaten mace; fill your duck with the above 
ingredients, tie both ends tight, and drefs as above. Or you 
may fill it with force-meat made thus: take a little piece of 
veal, take all the fkin and fat off, beat it in a mortar, with 
as much fuet, and an equal quantity of crumbs of bread, a 
few {weet herbs, fome parfley chopped, a little lemon-peel, 
pepper, falt, beaten mace, and nutmeg, and mix it up with 
the yolk of an egg. 

You may ftew an ox’s palate tender, and cut it into pieces, 
with fome artichoke-bottoms cut into four, and toffed up in 
the fauce. You may lard your duck, or let it alone, juft as 
you pleafe: for my part Pthink it beft without. 

Bees 3 : / 


To boil Ducxs the French way. | 

LET your ducks be larded, and half roafted, then take them 
off the f{pit, put them into a large earthen pipkin, with half a 
pint of red-wine, and a pint of good gravy, fome chefnuts, 
firft roafted and peeled, half a pint of large oyfters, the liquor 
firained, and the beards taken off, two or three little onions 
minced {mall, a very little ftripped thyme, mace, pepper, and a. 
el 7 little 
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little ginger beat fine ; cover it clofe, and let them ftew half 
an hour over a flow fire, and the cruft of a French roll grated 
when you put in your gravy and wine: when they are enough, 
take them up, and pour the fauce over them. 


To drefs a Goosg with ONIONS and CABBAGE. 


SALT the goofe fora week, then boil it. It will take an 
hour. You may either make onion-fauce, as we do for ducks, 
or cabbage boiled, chopped, and ftewed in butter, with a little 
pepper and falt ; lay the goofe in the dith, and pour the fauce 
over it. . It eats very good with either, — . 


. ie. : 
Direétions for roafling a GOOSE,. 


TAKE fome fage, wath and pick it clean, and an onions 
chop them very fine, with fome-pepper and fait, and put them 
— into the belly ; let your goofe be clean picked, and wiped dry 

with a dry cloth, infide and out; put it down to the fire, and 
roaft it brown: one hour will roaft a large goofe, three quar- 
ters of an hour, afmall one. Serve it in your difh with fome 
brown gravy, apple-fauce in a boat, and fome gravy in another, 


4 GREEN Goose. 


NEVER put any thing but a little pepper.and falt, unlefs 
defired ; put gravy in the difh, and green-fauce in a boat, 
made thus: take half a pint of the juice of forrel, if no forrel, 
fpinage-juice; have ready a cullis of veal-broth, about half a 
pint, fome fugar, the juice of an orange or lemon; boil it up 
for five or fix minutes, then put your forrel-juice in, and juit 
hoil it up. Be careful to keep it ftirring all the time, or it 
will crudle ;~then put it in your boat. 


To dry a GOosE. 


GET a fat-goofe, take a bandful of common falt, a quarter 
of an ounce of falt- petre, a quarter of a pound of coarfe-fugar ; 
mix all together, and rub your goofe very well: let it lie in 
this pickle a fortnight, turning and rubbing it every day, then 4 
roll it in bran, and hang it up in a chimney where wood-fmoke ~ 
is, for a week. If you have not that conveniency, fend it to 
the baker’s, the fmoke of the oven will dry it ; or you may 
hang it in your own chimney, not too near the fire, but make 
a fire under it, and lay horfe-dung and faw-duft on it, and 


that will fmother and {moke-dry it; whenit is well dried keep 
{ it 
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i¢ ina dry place; you may keep it two or three months or 
more: when you boil it put in a good deal of water, and be 
fure to {kim it well. 

Note, You-may boil turnips, or cabbage boiled and ftewed 
in butter, or onion-fauce. 


To drefs a Goose in RaGoo. 


FLAT the breaft down with a cleaver, then prefs it down 
with your hand, fkin it, dip it into fcalding water, let it be 
cold, lard it with bacon, feafon it well with pepper, falt, and 
~a little beaten mace, then flour it all over, take a pound of good 
beef-fuet cut fmall, put it into a deep ftew-pan, let it be melt- 
ed, then put in your ggofe, let it be brown on both fides ; 
when it is brown pour in a quart of boiling gravy, an onion 
or two, a bundle of {weet herbs, a bay-leaf, fome whole pep- 
per, and a few cloves; cover it clofe, and let it ftew foftly till 
it is tender. About an hour will do it, if fmall; if a large 
- one, an hour and a half. In the mean time make a ragoo: 
- boil fome turnips almoft enough, fome carrots and onions 

quite enough ; cut your turnips and carrots the fame as for 
a harrico of mutton, put them into a fauce-pan with half a 
pint of good beef-gravy, a little pepper and falt, a piece of 
butter rolled in flour; and let this ftew all together a quarter 
of an hour. ‘Takethe goofe and drain it well, then lay it in 
the difh, and pour the ragoo over it. 

Where the onion is difliked, leave it out. You may add 

cabbage boiled and chopped fmall. 


: A Goost ala Move. 


TAKE a large fine goofe, pick it clean, fkin it, bone it 
nicely, take the fat off ; then take a dried tongue, boil it, and 
peel it: take a fowl, and do it in the fame manner as the 
- goofe, feafon it with pepper, falt, and beaten mace, roll it 
round the tongue; feafon the goofe with the fame, put the 
tongue and fowl in the goofe; put it into a little pot that will 
juft hold it, put to it two quarts of beef-gravy, a bundle of ' 
{weet herbs, and an onion ; put fome flices of ham, or good 
bacon, between the fowl and goofe; cover it clofe, and let it 
fiew an hour over a good fire : when it begins to boil let it do 
very foftly; then take up your goofe and fkim off all the fat, 
{train it, putin a glafs of red-wine, two fpoonfuls of catchup, 
a veal fweetbread cut {mall, fome truffles, morels, and mufh- 
rooms, a pwece of butter rolled in flour, and fome pepper ane 
alt, 
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falt, if wanted ; put inthe goofe again, coyer it clofe, and let 
it ftew half an hour Jonger, then take it up and pour the racoo 
ever it. Garnith with lemon. 
Note, This is-a very fine difh. You muft mind to fave the 
bones of the goofe and fowl, and put them into the gravy when. 
it is firft fet on ; and it will be better if you roll iome beef- 
marrow between the tongue and the fowl, and between the 
fow] and goofe, it will make them mellow aad eat fine. You 
may add fix or feven yolks of hard eggs whole in the difh, - 
they area pretty addition. ‘Take care to fkim off the fat. 
N. B. ‘The beft method to bone a goofe or fow! of any fort, 
is to begin at the breaft, and take ail off the bones without 
cutting the back; for when it is fewed up, and you come to © 
stew it, it generally burfts in the back, and fpoils the fhape of it. _ 


To flew GIBLETS, i eet 
‘LET them be nicely fealded and picked, cut the pinions | 
in two; cut the head and the neck and legs in two, and the 
gizzards.in four; waflthem very clean, put them into a ftew- 
pan or foup-pot, with three pounds of {crag of veal, juft cover 
them with water: let them boil up, take all the feum clean 
off; then put three onions, two turnips, one carrot, a little 
thyme and parfley, ftew them till they are tender, ftrain them 
through a fieve, wath the giblets clean with fome warm water 
out of the herbs, &c. then take a piece of butter as big as a. 
large walnut; put it in a ftew-pan, melt it, and put in a large 
fpoonful of flour, Keep it ftirring till it is fmooth ; then put 
in your broth and giblets, ftew them for a quarter of an hour 3 
feafon with falt: or you may adda gill of Lifbon, and juft, 
before you ferve them up, chop a handful of green parfley and 
put in; give them.a boil up, and ferve them in a tureen oF 
Joup-difh. . | 
N, B, Three pair will make a handfome tureen full, 


/ 


To make GrBvets a la TURTLE. 


LET your giblets be done as before, well cleaned; put 
them iaté your ftew-pan, with four pouads of {crag of veal, 
and two pounds of lean beef, covered with water; let them’ 
boil up, and fkim them very clean ; then put in fix cloves, 
four blades of mace, eight corns of ‘all-fpice, beat very fine, 
fome bafil, {weet-marjoram, winter-favory, and a little thyme 
chopped very fine, three onions, two turnips, and one car- 
tot ; flew them dill tender, then ftrain them is a 

” | Levey" 
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Geve, and wath them clean out of the herbs in fome warm 
water, then take a piece of butter, put it in your ftew-pan, 
melt it, and put in as much flour as will thicken it, ftir it till 
it is {mgoth, then put your liquor in, and keep ftirring it all ~ 
the time you pour it in, or elfe it will go into lumps, which, 
if it happens, you muft ftrain it through a fieve: then put in 
a pint of Madeira wine, fome pepper and falt, and. fome 
_Kyan pepper; ftew it for ten minutes, then put in your gib. | 
lets, add the juice of a lemon, and ftew them fifteen mi- 
nutes; then ferve them in a tureen. You may put in fome 
egg-balls, made thus: boil fix eggs hard, take out the yolks, 
put them in a mortar, and beat them, throw in a fpoonful of , 
flour, and the yolk of a raw egg, beat them together till 
fmooth; then roll them in litile balls, and fcald them in 
boiling water, and juft before you ferve the giblets up, put 
them in. | 

NV. B. Never put your livers in at firft, but boil them ina 
fauce-pan of water by themfelves. 


To roaft PIGEONS. 


FILL them with parfley, clean wafhed and chopped, and 
fome pepper and falt rolled in butter; fill the bellies, tie the 
neck-end clofe, fo that nothing can run out, put a fkewer 
through the legs, and have a little iron on purpofe, with fix 
hooks to it, and on each hook hang a pigeon; faften one end 
of the firing to the chimney, and the other end to the iron 
(this is what we call the poor man’s fpit); flour them, bafte 
_ them with butter, and turn them gently for fear of hitting 

the bars. “hey will roaft nicely, and be fullof gravy. Take 
care how you take them off, not to lofe any of the liquor. 
You amuft melt a very little butter and put into the difh. 
Your pigeons ought to be quite frefh, and not too much done. 
_ This is by much the beft way of doing them, for then they 
will {wim in their own gravy, and a very little melted butter 
will do. 

N. B. You may fpit them on a long fmall fpit, only tie 
both ends clofe; and fend parfley and butter in one boat, and 
gravy in another. 

_ When you roaft them on a fpit, all the gravy runs out; or if 
you ituff them and broil them whole, you cannot fave the gravy 
fo well; though they will be very good with parfley and butter 
in the difh, or fplit and broiled, with pepper and falt. Ee 
A) 
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To boil PIGEONS. 


BOIL them by themfelves for fifteen minutes; then boil a 
handfome fquare piece of bacon and lay in the middle ;- ftew ~ 
fome fpinage to lay round, and lay the pigeons on the fpinage. 
Garnifh your difh with parfley laid in a plate before the fireto — 
crifp. Or you may lay one pigeon in the middle, and the ~ 
re{t round, and the fpinage between each pigeon, and a flice © 
of bacon on each pigeon. Garnifh with flices of bacon, and 
melted butter in a cup, 


To a la daub PIGEONS. 


TAKE a large fauce-pan, lay a layer of bacon, then 4 
layer of veal, a layer of coarfe beef, and another little layer of — 
veal, about a pound of véal and a pound of beef cut very 
thin, a piece of carrot, a bundle of fweet herbs, an onion, — 
fome black and white pepper, a blade or two of mace, four or ~ 
five cloves. Cover the fauce-pan clofe, fet it over a flow fire, — 
draw it till it is brown, to make the gravy of a fine light 
brown, then put in a quart of boiling water, and let it ftew 
till the gravy is quite rich and good; then ftrain it off, and — 
fkim off all the fat. In the mean time ftuff the bellies of the — 
pigeons with force-meat, made thus: take a pound of veal, 
a pound of beef-fuet, beat both in a mortar fine, an equal 
quantity of crumbs of bread, fome pepper, falt, nutmeg, - 
beaten mace, a little lemon-peel cut fmall, fome parfley cut 
fmall, and a very little thyme {tripped ; mix all together with the 
yolks of two eggs; fill the pigeons, and flat the breaft down, 
flour them and fry them in frefh butter, a little brown: then 
pour the fat clean out of the pan, and put the gravy to the 
pigeons; cover:them clofe, and let them ftew a quarter of an 
hour, or till you think they are quite enough; then take 
them up, lay them in a difh, and pour in your fauce: on 
each pigeon lay a bay-leaf, and on the leaf a flice of bacon. 
You may garnifh with a lemon notched, or let it alone. 

* Note, You may leave out the ftuffing, they will be very rich 
and good without it, andit is the beft way of drefling them- 
for a fine made-difh, . ) 


PIGEONS au POIR. 
MAKE a good force-meat as above, cut the feet quite off, 


ftuff them in the fhape of a pear, roll them in the yolk of an 


eap, and then in crumbs of bread, ftick the leg at the top, and _ 
' — butter 
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butter a dith to lay them in; then fend them to an oven to bake, 
but do not let them touch each other. When they are enough, 
lay them ina difh, and pour in good gravy thickened with the 
yolk of an egg, or butter rolled in flour: do not pour your 
gravy over the pigeons. You may garnifh with lemon. It is 
a pretty genteel difh: or, for change, lay one pigeon in the 
middie, tire reft round, and ftewed fpinage between; poached 
“eggs on the fpinage. Garnifh with notched lemon and 
orange, cut into quarters, and have melted butter in boats. 


PicEons ffoved. 


TAKE a fmall cabbage-lettuce, juft cut out the heart and 
make a force-meat as before, only chop the heart of the cab- 
bage and mix with it: then fill up the place, and tie it acrofs 
witha packthread; fry it of a light brown in frefh butter, pour 
out all the fat, lay the pigeons round, flat them with your 
hand, feafon them a little with pepper, falt, and beaten mace 
(take great care not to put too much falt), pour in half a pint 
of Rhenifh wine, cover it clofe, and let it ftew about five or fix © 
minutes; then put in half a pint of good gravy, cover them 
clofe, and let them ftew half an hour. Take a good piece of 
butter rojled in flour, fhake it in: when it is fine and thick 
take it up, untie it; lay the lettuce in the middle, and the 
pigeons round ; fqueeze in a little lemon-juice, and pour the 
fauce all over them. Stew a little lettuce, and cut it into 
pieces for garnifh, with pickled red-cabbage. 

Note, Or for change, you may ftuff your pigeons with the 
fame force- meat, and cut two cabbage-lettuces into quarters, 
and ftew as above: fo lay the lettuce between each pigeon, 
_and one in the middle, with the lettuce round it, and pour the 
fauce all over them. 


PIGEONS SURTOUT. 


FORCE your pigeons as above, then lay a flice of bacon 
on the breaft, and a flice of veal beat with the back of a knife, 
and feafoned with mace, pepper, and falt, tie it on witha 
{mall packthread, or two little fine fkewers is better; {pit 
them on a fine bird-fpit, roaft them and bafte with a piece of 
butter, then with the yolk of an egg, and then bafte them 
again with crumbs of bread, a little nutmeg and fweet herbs; 
when enough lay them in your difh, have good gravy ready, 
with truffies, morels, and mushrooms, to pour into your difh. 
Garnifh with lemon, 

PIGEONS 
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Picreons ia Comporse with WHiTrE-SAUCE. 


LET your pigeons be drawn, picked, fcalded, and flayed; 
then put them into a ftew- pan with veal fweetbreads, cocks- 
combs, mufhrooms, truffles, morels, pepper, falt, a pint of 
thin gravy, a bundle of fweet herbs, an onion, and a blade or 
two of mace: cover them clofe, let them ftew half an hour, 
then take out the herbs and onion, beat up the yolks of two or © 
three eggs, with fome chopped parfley, in a quarter of a pint 
of cream, and a little nutmeg; mix all together, ftir it one 
way till thick; lay the pigeons in the difh, and the fauce all 
- over. Garnifh with lemon. : | 


’ AF RENCH Pupron of PIGEONS. 


TAKE favory force-meat rolled out like pafte, put it in a 
butter-dith, lay a layer of very thin bacon, fquab, pigeons, fliced 
{weetbread, afparagus-tops, mufhrooms, cocks-combs, a palate 
boiled tender and cut into pieces, and the yolks of hard eggs; — 
make another force-meat and lay over like a pye, bake it; and — 
when enough turn it into a difh, and pour gravy round it. 


Picrons boiled with Rice. 


TAKE fix pigeons, ftuff their bellies with parfley, pepper 
and falt, rolled in a very little piece of butter; put them intoa 
quart of mutton-broth, with a little beaten mace, a bundle of 
{weet herbs, and an onion; ‘cover them clofe, and let them boil 
a full quarier of an hour; then take out the onion and {weet 
herbs, and take a good piece of butter rolled in flour, put it in ~ 
and give ita fhake, feafon it with falt, if it wants it, then have ~ 
ready half a pound of rice boiled tender in milk; when it begins — 
to be thick (but.take great care it does not burn) take the yolks ~ 
of two z three eggs, beat up with two or three fpoonfuls of © 
cream, and a little nutmeg; ftir it together till it is quite 
thick; then take up the pigeons and lay them in a difh; pour 
the gravy to the rice, ftir all together and pour over the 
pigeons. Garnifh with hard eggs cut into quarters. 


Picrons tran/mogrified. 
TAKE your pigeons, feafon them with pepper and falt, take 
a large piece of butter, make a puff-pafte, and roll each pigeon 
in a piece of pafte; ‘tie them’in a cloth, fo that the pafte do not | 
break; boil them ina good deal of water. They will take an 
| 4 hour 
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hour and a half boiling ; untie them carefully that they do not 
break ; lay them in the difh, and you may pour a little good 
gravy in thedifh. They will eat exceedingly good and nice, 
and will yield fauce enough of a very agreeable relith. 


Picrons in FRICANDOES, 


AFTER having trufied your pigeons with their legs in their 
bodies, divide them in two, and lard them with bacon ; then 
lay them in a flew-pan with the larded fide downwards, and 
two whole leeks cut {mall, two ladlefuls of mutton-broth, or 
veal-gravy ; cover them clofe over a very flow fire, and when 
they are enough make your fire very brifk, to wafte away 
what liquor remaiiis : when they are of a fine brown take them 
up, and pour out all the fat that is left inthe pan ; then pour 
in fome veal-gravy to loofen what fticks to the pan, and a 
little pepper ; ftirit about for two or three minutes and pour 
it over the pigeons. This is a very pretty little fide-dith. 


Zo roaft PIGEONS with a Farce. 


MAKE a farce with the livers minced {mall, as much fweet 
fuet or marrow, grated bread, and hard egg, an equal quan- 
tity of each: feafon with beaten mace, nutmeg, a little pep- 
per, falt, and fweet herbs; mix all thefe together with the 
yolk of an egg, then cut the fkin of your pigeon, between the 
legs and the body, and very carefully with your finger raife 
the fkin from the fleth, but take care you do not break it: then 
force them with this farce between the {kin and flefh, then 
trufs the legs clofe to keep it in; fpit them and roaft them, 
_ drudge them with a little flour, and bafte them with a piece 
of butter ; fave the gravy which runs from them, and mix it 
up with a little red-wine, a little of the force-meat, and fume 
nutmeg. Let it boil, then thicken it with a piece of butter 
rolled in flour, and the yolk of an egg beat up, and fome min- 
ced lemon ; when enough lay the pigeons in the difh, and 
pour in the fauce. Garnith with lemon. 


Lo drefs a Picgons a Ja SouEtt. 


FIRST ftew your pigeons in a very little gravy till enough, 
and take different forts of flefh according to your fancy, &&c. 
both of butcher’s meat, and fowl ; chop it fmall, feafon it with 
beaten mace, cloves, pepper, and falt, and beat it in a mortar 
till it is like pafte ; roll your pigeons in it, then roll them in the 

H yolk 
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yolk of an egg, fhake flour and crumbs of bread thick all over, 
have ready fome beef-dripping or hog’s-lard boiling, fry then 
brown, and Jay them in your difh. Garnifh with fried parfley. 


PiGEons 7m a HOLE. 


TAKE your pigeons, feafon them with beaten mace, pep- 
per, and falt; put a little piece of butter in the belly, lay them 
in a dith, and pour a little batter over them, made with a quart _ 
of milk and feven eggs, and four or five fpoonfuls of flour. 
Bake it, and fend it to table. It is a good difh. 7 


PIGEONS in PIMLICO. 


TAKE the livers, with fome fat and lean of ham or bacon, 
muthrooms, truffles, parflev, and fweet herbs; feafon with 
beaten mace, pepper, and falt ; beat all this together, with two 
raw eggs, put it into the bellies, roll them ina thin flice of 
veal, over that a thin flice of bacon; wrap them up in white ~ 
paper, {pit them on a fmall fpit, and roaft them. In the mean 
time make for them a ragoo of truffles and mufhrooms chop- 
“ped {mall with parfley cut fmall ; put to it half a pint of good 
veal-gravy, thicken with a piece of butter rolled in flour. An 
hour will do your pigeons; bafte them, when enough lay 
them in your difh, take off the paper, and pour your fauce 
over them. .Garnifh with patties, made thus: take veal and © 
cold ham,~beef-fuet, an equal quantity, fome mufhrooms, ~ 
{weet herbs, and fpice ; chop them fmall, fet them on the fire, 
and moiften with milk or cream ; then make a little puff- pafte, 
roll it, and make little patties, about an inch deep, and two © 
inches long ; fill them with the above ingredients, cover them 
elofe and bake them; lay fix of them round a difh.. This — 
makes a fine dith for a firft courfe. ; 


To jug PIGEONS. 


+ 


PULL, crop, and draw pigeons, but do not wafh them; fave ~ 
the livers and put them in {calding water, and fet them on the _ 
fire for a minute or two: then take them out and mince thei 
{nall, and bruife them with the back ofa fpoon ; mixthem with 
a little pepper, falt, grated nutmeg, and lemon-peel fhred very 
fine, chopped parfley, and two yolks of eggs very hard; bruife 
them:as you do the liver, and put as much fuet as liver, fhaved 
exceedingly fineandas much gratedbread; work thefe together 
witli raw eggs, and roll it in frefh butter; put a picce nt 
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the crops and bellies, and few up the necks and vents; then 
dip your pigeons in water, and feafon them with pepper and 
falt as for a pie, put them in your jug, with a piece of celery, 
ftop them clofe, and fet them in a kettle of cold water; frft 
cover them clofe, and lay a tile on the top of the jug, and let 
it boil three hours ; then take them out of the jug, and lay 
them in a difh, take out the celery, put in a piece of butter 
rolled in flour, fhake it about tillit is thick, and pour it on. 


your pigeons. Garnifh with lemon. 


Lo few PIGEONS: 

SEASON your pigeons with pepper and falt, a few cloves 
and mace, and fome {weet herbs ; wrap this feafoning up in 
a piece of butter, and put it in their bellies ; then tie up the 
neck and vent, and half roaft them; put them in a {tew-pan, 
with a quart of good gravy, 4 little white-wine, a few pepper 
corns, three or four blades of mace, a bit of lemon, a bunch 


__ of iweet herbs, and a {mall onion ; ftew them gently till they 


are enough ; then take the pigeons out, and ftrain the liquor 


‘through a fieve; fkim it, and thicken it in your ftew-pan, 


put in the pigeons, with fome pickled mufhrooms and oylters ; 
{tew it five minutes, and put the pigeons in a difh, and the 
fauce over: | 
To drefs a Caur’s Liver in a Caut. 

_, DAKE off the under fkins, and thred the liver very {mall, 
then take an ounce of truffles and morels chopped fmall, with 
parfley ; roaft two or three onions, take off their outermoft 
coats, pound fix colves, anda dozen coriander- feeds, add them 
to the onions, and pound them together in a marble mortar ; 


then take them out, and mix them with the liver, take a pint 
] 


of cream, half a pint of milk, and feven or eight new laid eggs ; 


beat them together, boil them, but do not let them curdle, 
fhred a pound of fuet as fmall as you can, half melt it in a 
pan, and pour it into your egg and cream, then pour it into 
your liver, then mix all well together, feafon it with pepper, 
falt, nutmeg, and alittle thyme, and let it ftand till it is cold: 
fpread a caul over the bottom and fides of the few -pan, and 
put in your hafhed liver and cream all together, fold it up in 
the caul, in the fhape of a calf’s liver, then turn it upfide- 
down carefully, lay it in a dith that will bear the oven, and do 
it over with beaten egy, drudge it with grated bread, and bake 
itin an oven, Serve it up hot fora firft courfe. : 
| H 2 . Le 
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To roaft a Carr’s Liver. 


LARD it with bacon, fpit it firft, and roaft it; ferve # 
up with good gravy. 


To roaf? PARTRIDGES. 


LET them be nicely roafted, but not too much ; bafte them 
gently with a little butter, and drudge with flour, fprinkle a 
little falt on, and froth them nicely up; have good gravy in 
the difh, with bread-fauce in a boat, made thus: make about 
a handful or two of crumbs of bread, put ina pint of milk 
or more, a {mall whole onion, a little whole white pepper, a 
little falt, and a bit of butter, boil it all well up, then take 
the onion out, and beat it well with a fpoon ; take poverroy- 


fauce in a boat, made thus: chop four fhalots fine, a gill of 


good gravy, and a fpoonful of vinegar, a little pepper and falt ; 
boil them up one minute, then put it in a boat. 


—_— 


To boil PARTRIDGES. 


BOIL them in a good deal of water, let them: boil quick ; 
fifteen minutes will be fufficient. For fauce take a quarter 
of a pint of cream, and a piece of frefh butter as big as a wale 
nut ; ftir it one way till it is melted, and pour it into the difh. 

Or this fauce: ‘Take a bunch of celery clean wafhed, cut — 
all the white very fmall, wafh it again very clean, put it into © 
a fauce-pan with a blade of mace, a little beaten pepper, and 
a very little falt ; put to it a pint of water, let it boil till the 
water is juft wafted’ away, then add a quarter of a pint of © 
cyeam, and a piece of butter rolled in flour ; ftir all together, — 
and when it is thick and fine, pour it over the birds. 

Ot this fauce : Take the livers and bruife them fine, fome 
pariley chopped fine, melt a little nice frefh butter, and then 
add the livers and parfley to it, fqueeze in a little lemon, juft — 
give it a boil, and pour ‘over your birds. | 

Or this fauce ; Lake 2 quarter of a pint of cream, the yolk - 
of an egg beat fine, alittle grated nutmeg, a little beaten mace, 
a piece of butter as big as a nutmeg, rolled in flour, and one | 
fpoonful of white wine ; ftir all tozether one way, when fine 
and thick pour it over the birds. You may add a few mufh- 
rooms. | 

Or this fauce : Take a few mufhrooms, frefh peeled, and 
wath them clean, put them in a fauce-pan with a little falt,. 
put them over a quick fire, let them boil up, then put in a 

quarter 
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_ quarter of a pint of cream and a little nutmeg; fhake them 
together with a very little piece of butter rolled in flour, give 
it two or three fhakes over the fire, three or four minutes will 
do; then pour it over the birds. 

Or this fauce : Boil half a pound of rice very tender in beef- 
gravy ; feafon with pepper and falt, and pour over your birds. 
Thefe fauces do for boiled fowls; a quart of gravy will be 
enough, and let it boil till it is quite thick. 


To drefs PARTRIDGES a /a BRAISE. 


TAKE two brace, trufs the legs into the bodies, lard them, 
feafon with beaten mace, pepper, and falt; take a ftew-pan, 
lay flices of bacon at the bottom, then flices of beef, and then 
flices of veal, all cut thin, a piece of carrot, an onion cut fmall, 
a bundle of fweet herbs, and fome whole pepper: lay the par- 
' tridges with the breaft downward, lay fome thin flices of beef 
and veal over them, and fome parfley fhred fine; cover them, 
and let them ftew eight or ten minutes over a flow fire, then 
give your pan a fhake, and pour in a pint of boiling water ; 
~ cover it clofe, and let it ftew half an hour over a little quicker 
fire, then take out your birds, keep them hot, pour into the 
pan a pint of thin gravy, let them boil till there is about half 
a pint then ftrain it off, and fkim off all the fat: in the mean 
time, have a veal {weetbread cut fmall, truffles and morels, 
cocks-combs and fowls’ livers ftewed in a pint of good gravy 
half an hour, fome artichoke-bottoms, and afparagus-tops, 
both blanched in warm water, and a few mufhrooms, then 
add the other gravy to this, and put in your partridges to heat ; 
_if it is not thick enough, take a piece of butter rolled in flour, 
and tofsup init; if you will be at the expence, thicken it with 
_yeal and ham cullis, but it will be fullas good without. 


To make PARTRIDGE Panes. 


TAKE two roafted partridges, and the flefh of a large fowl, 
a little parboiled bacon, 2 little marrow or fweet-fuet chopped 
very fine, a few mufhrooms and morels chopped fine, truffles, 
_and artichoke-bottoms, feafon with beaten mace, pepper, a 
little nutmeg, falt, fweet herbs chopped fine, and the crumb of 
a two- penny loaf foaked in hot gravy; mix all well together 
with the yolks of two eggs, make your panes on paper, of 2 
round figure, and the thicknefs of an egg, at a proper dif- 
tance one from another, dip the point cf a knife in the yolk o 
an egg, in order to fhape them, bread them neatly, and bak 
3 ee H 3 them 


PF, 


cB 


114 THE ART OF COOKERY 


them a quarter of an hour in a quick oven: obferve that the 
truffles and morels be boiled tender in the gravy you foak the 
bread in. Serve them up for a fide-dith, or they will ferve to 
garnith the above difh, which will be a very fine one for a firft 
courte. 

Note, When you have cold fowls in the houfe, this makes 
a pretty addition in an entertainment. ! 


To roaf? PHEASANTS, 


PICK and draw your pheafants, and finge them lard one 
with bacon but not the other, {pit them, roaft them fine, and 
paper them all over the breaft ; when they are juft done, flour 
and bafte them with a little nice butter, and let them have a 
fine white froth; then take them up, and pour good gravy 
in the difh, and bread-fauce in plates. g 

Or you may put water-crefles, with gravy in the difh, and 
Jay the crefles under the pheafants. | uti 


mixed with cream, and poured into the dith. 


Or you may make celery-fauce, ftewed tender, trained and 


If you have but one pheafant, take a large fowl about the 


bignefs of a pheafant, pick it nicely with the head on, draw it, 
and trufs it with the head turned as you do a pheafant’s, lard, 
the fowl] all over the breaft and legs with a large piece of ba- 
con cut in little pieces ; when roafted put them both ina dith, 


_and no body will know it. ‘They will take an hour doing, 
as the fire muft not be too brifk. A Frenchman would order. 


fifh-fauce to them, but then you fpoil your pheafants, ©. 


A fiewed PHEASANT. 


TAKE your pheafant and ftew it in veal-gravy, take arti- 
choke- bottoms parboiled, fame chefnuts roafted and blanched : 
when your pheafant is enough (but it muft ftew till there is 
juft enough for fauce, then fkim it), put in the chefnuts and ar- 
tichoke-bottoms, a little beaten mace, pepper and falt enough 
to feafon it, and a glafs of white-wine; if you do not think 
it thick enough, thicken it with alittle piece of butter rolled in 
flour : {queeze in alittle lemon, pour the fauce over the phea- 
{ant, and have fome force-meat balls fried and put into the difh. 

Note, A good fowl will do full as well, trufled with the 
head on, like a pheafant. You may fry faufages initead of 
force- meat balls. os 
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To drefs a PHEASANT @ la BRAISE. 


LAY a layer of beef all over your pan, then a layer of veal, 

a little piece of bacon, a piece of carrot, an onion ftuck with 
cloves, a blade or two of mace, a fpoonful of pepper, black and 
-« white, and a bundle of {weet herbs ; then lay in the pheafant, 
lay a layer of veal, and then a layer of beef to cover it, fet it 
onthe fire five or fix minutes, then pour in two quarts of boil- 

_ ing gravy: cover it clofe, and let it ftew very foftly an hour and 
a half, then take up your pheafant, keep it hot, and let the gra- 
vy boil till there is about a pint; then ftrain it off, and put it 
in again, and put in a veal fweetbread, firft being ftewed with 
the pheafant ; then put in fome truffles and morels, fome livers 


of fowis, artichoke-bottoms, and afparagus-tops, if you have. 


them ; let thefe fimmer in the gravy about five or fix minutes, 
then add two fpoonfuls of catchup, two of red-wine, and a 
little piece of butter rolled in flour, fhake all together, put in 
your pheafant, let them ftew all together with a few mufh- 
rooms, about five or fix minutes more, then take up your 
pheafant and pour your ragoo all over, with a few force-meat 
balls. Garnifh with lemon. You may lard it, if you chufe. 


To boil ad PHEASANT, 


TAKE a fine pheafant, boil it in a good deal of water, keep 
your water boiling ; half an hour will doa fmall one, and three 
“quarters of an hour a large one. Let your fauce be celery 
ftewed and thickened with cream, and a little piece of butter 
rolled in flour; take up the pheafant, and pour the fauce all 
over. Garnifh with lemon. Obferve to ftew your celery fo, 
that the liquor will not be all wafted away before you put your 
cream in ; if it wants falt put in fome to your palate. 


dean st 
To roaft SNIPES or WooDcocks, 


SPIT them on a fmall bird-fpit, flour and bafte them with 
a piece of butter, then have ready a flice of bread toafted 
brown, lay it ina difh, and fet it under the fnipes for the trail 
to drop on; when they are enough, take them up and lay 
them on a toaft; have ready tor two f{nipes, a quarter of a 
pint of good gravy and butter; pour it into the difh, and fee 
it over a chating-difh, two or three minutes, -Garnifh with 

_ Jemon, and fend them hot to table. 
a Ho4 SNIPES 
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Swipes iz a SURTOUT, or Woopcocks. 


TAKE force-meat made with veal, as much beef-fuet 
chopped and beat in a mortar, with an equal quantity of 
crumbs of bread; mix ina little beaten mace, pepper, and falr, 
fome parfley, and a little fweet herbs, mix it with the yolk of 
anegg; lay fome of this meat round the difh, then lay in the 
fnipes, being firft drawn and half roafted. ‘lake care of the 
trail; chop it, and throw it all over the difh. 

Take fome good gravy, according to the bignefs of your 
furtout, fome truffles and morels, a few mufhbrooms, a fweet- 
bread cut into pieces, and artichoke-bottoms, cut {mall ; let 
all ftew together, fhake them, and take the yolks of two or 
three eggs, according as you want them, beat them up witha 
fpoonful or two of white-wine, ftir all together one way, when 
it is thick take it off, let it cool, and pour it into the furtout : 
have the yolks of a few hard eggs put in here and there; fea- 
fon with beaten mace, pepper, and falt, to your tafte; cover 
it with the force-meat all over; rub the yolks of eggs all 
over, to colour it, then fend it to the oven. Half an hour 
does it, and fend it hot to table. , . 


~ Io boil Snipes or Woopcocks. 


BOIL them in good ftrong broth, or beef-gravy made thus: 
take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion, a bundle of {weet herbs, a blade or 
two of mace, fix cloves, and fome whole pepper; cover it 
clofe, let it boil till about half wafted, then {train it off, put 
the gravy into a fauce-pan, with falt enough to feafon it; take 
the {nipes and gut them clean, (but take care of the guts), 
put them into the gravy, and let them boil, cover them clofe, 
and ten minutes will boilthem. inthe mean time, chop the 
guts and liver fmall, take a little of ‘the gravy the fnipes are 
boiling in, and ftew the guts in, with a.blade of mace. Take 
fome crumbs of bread, and have them ready fried in a little 
frefh butter crifp of a fine light brown. You muft take 
about 2s much bread as the infice of a ftale roll, and rub them 
{mall into aclean cloth ; when they are done, let them ftand 
ready in a plate before the fire. ‘i 

When your {nipes are ready, take about half a pint of the 
liquor they are hoiled in, and add to the guts two fpoonfuls of 
red-wine, and a piece of butter as big as a walnut, rolled in a 
little flour; fet them on the fire, fhake your fauce-pan often 

(but 
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(but do not ftir it with a fpoon), till the butter is all melted, 
then put in the crumbs, give your fauce-pan a fhake, take up 
your birds, lay them in the difh, and pour this fauce over 
them. Garnifh with lemon. 


Zo drefs ORTOLANS. 


SPIT them fide-ways, with a bay-leaf between; bafte them 
with butter, and have fried crumbs of bread round the difh. 
Drefs quails the fame way. °_ 


Zo drefs Rurrs and REEs. 


THEY are Lincolnfhire birds, and you may fatten them as 
you do chickens, with white-bread, milk, and fugar: they feed 
faft, and will die in their fat if not killed in time: trufs them 
crofs-legged as you do a {nipe, fpit them the fame way, but 

ou muit gut them; and you muft have good gravy in the 

difh thickened with butter and toaft under them. Serve them 
PP aMicke Sees Pa eae 
Zo dre/s LARKS. 

SPIT them on a bird-fpit, tie them on another, and 
roaft them; bafte them gently with butter, and ftrew crumbs 
of bread on them till they are almoft done, then brown them; ° 
put them in a difh, with fried crumbs of bread round them. 


To drefs PLOVERs, 


TO two plovers take two artichoke-bottoms boiled, fome 
chefnuts roafted and blanched, fome fkirrets boiled, cut all very 
fmail, mix it with fome marrow or beef-fuet, the yolks of two 
hard eggs, chop all together, feafon with pepper, falt, nutmeg, 
and a little fweet herbs, fill the bodies of the plovers, lay them in 
a fauce-pan, put to them a pint of gravy, a glafs of white-wine, 
a blade or two of mace, fome roafted chefnuts blanched, and ar- 
tichoke-bottoms cut into quarters, two or three yolks of eggs, 
and a little juice of lemon; cover them clofe, and let them ftew 
yery foftly an hour. If you find the fauce is not thick enough, 
take a piece of butter rolled in flour, and put into the fauce; 
fhake it round, and when it is thick take up your plovers, and 
pour the fauce over them. Garnifh with roafted chefnuts. 
: Ducks are very good done this way. 

Or you may roaft your plovers as you do any other fowl, 
; and have gravy-fauce in the dith. 

Or boil them in good celery-fauce, either white or brown, 

juft as you like, 
4 | The 
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The fame way you may drefs wigeons. 

N. B. The belt way to drefs plovers, is to roaft them the 
fante as woodcocks, with a toaft under them, and gravy and 
bnitter. | 
To drefs LARKs Pear Fafhion. < 


YOU mutt trufs the larks clofe, and cut off the legs, feafon 
them with falt, pepper, cloves,and mace; make a force-meat 
thus: take a veal {weetbread, as much beef-fuet, a few morels 
and mufhrooms, chop all fine together, fome crumbs of bread, 
and a few {weet herbs, a little lemon-peel cut fmail, mix all to- 
gether with the yolk of an egg, wrap up the larks in force-meat, 
and fhape them like a pear, ftick one leg in the top like the 
ftalk of a pear, rub them over with the yolk of an egg and ’ 
erumbs of bread, baké them in a gentle oven, ferve them with- 
gut fauce; or they make a good garnifh to a very fine difh. 

You may ufe veal, if you have not a fweetbread. — | 

To drefs a JUGGED Hare. 

CUT it into little pieces, lard them here and there with little 
flips of bacon, feafon them with a very littie pepper and falt, 
put them into a earthen jug, with a blade or two of mace, an 
onion ftuck with cloves, and a bundle of fweet hergs; cover 
the jug or jar you do it in fo clofe that nothing can get1n, 
then fet it in a pot of boiling water, and three hours will do 
it; then turn it out into the difh, and take out the onion and 


fweet herbs, and fend it to table hot. | If you do not Tike i¢ | 


larded, leave it out. 

: To fare a HARE. 

LARD a hare, and puta pudding in the Belly; put it intoa 
potor fifh- kettle, then put to it two quarts of ftrong- drawn gra- 
vy, one of red-wine, a whole lemon cut, a faggot of {weet 
herbs, nutmeg, pepper, a little falt, and fix cloves; cover it 
clofe, and ftew it over a flow fire, till it 1s three parts done ; 
chen take it tip, put it into a difh, and ftrew itover with crumbs 
of bread, fweet herbs chopped fine, fome lemon-peel grated, 
and half a nutmeg; fet it before the fire, and bafte it till itis 
of a fine light brown. In the mean time take the fat of your ~ 
gravy, and thicken it with the yolk of an egg; take fix eggs 
hoiled hard and chopped fmall, fome pickied cucumbers cut 
ver thin; mix thefe with fauce, and-pour it intothe difh. A 
Gilet of mutton or neck of venifon may be done the fame way. | 

~ Note, You may do rabbits the fame way, but it muft be veal 4 
eravy and white-wine; adding mufhrooms for cucumbers. 


; TT 
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To fiew a HARE. 


- CUT it into pieces, and put it into a ftew-pan, with a blade 
er two of mace, fome whole pepper, black and white, an 
onion ftuck with cloves, a bundle of {weet herbs, and a nut- 
meg cut to pieces, and cover it with water; cover the fiew- 
pan clofe, let it ftew till the hare is tender, but not too much 
done: ‘then take it up, and with a fork take out the hare into a 
clean pan, {train the fauce through a coarfe fieve, empty all out 
of the pan, put in the hare again with the fauce, take a piece of 
butter as big as a walnut rolled in Hour, and put in likewife one 
{poontul of “catchup, and a gill of red-wine; ftew all together 
till it is thick and fmooth; then difh it uP, and fend it to 
table. “You may cuta hare in two, and ftew the fore-quarters 
thus, and roaft the hind-quarters with a pudding in the belly. 


A Hare Civer, 


- BONE the hare, and take out all the finews; cut one half 
in thin flices, and the other half in pieces an inch thick, flour 
them and fry thém ina little frefh butter as collops, quick, and 
have ready fome gravy ‘made good with the bones of the hare 
and beef, put a pint of it into the pan to the hare, fome mutftard, 
and a little elder vinegar; cover it clofe, and let it do foftly 
till it is as thick as creain, then difh it up, with the head in 
the middle. iy 


PorTuGUESE RABBITS. 


IT HAVE, in the beginning of my book, given directions for 
boilec and roafted. Get fomerabbits, trufs them chicken fafhion, 
the head muit be cut off, and the rabbit turned with the back 
upwards, and two of the legs {tripped to the claw-end, and fo 
trufied with two fkewers. Lard them, and roaft them with 
what fauce you pleafe, If you want chickens, and they are to 
appear as {uch, they muft be dreffed in this manner: but if 
otherwile, the head mutt be fkewered back, and come to the 
table on, with liver, butter, and parfley, as you have for rab- 
bits, and they look very pretty boiled and truffed in this man- 
ner, and {mothered with onions Or if they are to be boiled 
for chickens, cut off the heads, and cover them with white 
celery- fauce, or rice-fauce, toffed up with cream. 


RABBITS SURPRISE. 


ROAST two half- grown rabbits, cut off the heads clofe to 
the fhoulders and the fir joints; then take off all the lean 
meat 
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meat from the back bones, cut it fmall, and tofs it up with fix 
or feven fpoonfuls of cream and milk, and a piece of butter as 
big as a walnut rolled in flour, a little nutmeg and a little falt, 
fhake all together till it is as thick as good’ cream, and fet it to 


cool; then make a force-meat, with a pound of veal, a pound: 


of fuet, as much crumbs of bread, two anchovies, a little 
piece of lemon- peel cut fine, a little {prig of thyme, and a little 
nutmeg grated; let the veal and fuet be chopped very fine and 
beat ina mortar, then mix it all tagether with the yolks of two 
yaw eggs; place it all round the rabbits, leaving a long trough 
in the back-bone open, that you think will hold the meat you 
cut out with the fauce; pour it in and cover it with the force- 


meat, fmooth it all over with your hand as well as you can 


with a raw egg, fquare at both ends, throw on a little grated 
bread, and butter a mazarine, or pan, and take them from 
the drefler where you formed them, and place them on it very 
carefully. Bake them three quarters of an hour till they are 
ef a fine brown colour. Let your fauce be gravy thickened 


- spith butter and the juice of alemon; Jay them into the difh,. 


and pour in the fauce. Garnifh with orange, cut into quar- 
ters, and ferve it up for a firft courfe. | 


| To, boil RABBITS. 

TRUSS them for boiling, boil them quick and white ; 
yput them into a difh, with onion-fauce over them, made 
thus: take as many onions as you think will cover them; 
peel them, and boil them very tender, ftrain them off, {queeze 


them very dry, and chop them very fine; put them into a — 
ftew-pan, with a piece of butter, half a pint of cream, a little — 


falt, and fhake in a little flour, ftir them well over a genie fire 
till the butter is melted; then put them over your rabbits. Or 


a fauce made thus: blanch the livers, and chop them very | 


fine, with fome parfley blanched and chopped; mix them 


with melted butter, and put it over: or with gravy and butter. 


To drefs RABBITS in CASSEROLE. 


DIVIDE the rabbits into quarters. You may lard them or 


jet them alone, juft as you pleafe, fhake fome flour over them, 
and fry them with lard or butter, then put them into an earthen 
pipkin, with a quart of good broth, a glafs of white-wine, a 
little pepper and falt, if wanted, a bunch of fweet herbs, and 
a piece of butter as big as a walnut, rolled in flour; cover 
them chofe, and let them flew half an hour, then difh them 


UP» 
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- ip, and pour the fauce over them. Garnith with Seville 
orange, cut it into thin flices and notched; the peel that is 
cut out lay prettily between the flices. | 


Murron kebobbed. 

TAKE a loin of mutton, and joint it between every bones 
feafon it with pepper and falt moderately, grate a {mall nutmeg 
all over, dip them in the yolks of three eggs, and have ready 
crumbs or bread and fweet herbs, dip them in, and clap them 
together in the fame fhape again, and put it on a fmali {pits 
roaft them before a quick fire, fet a difh under, and bafte it 
With a little piece of butter, and then keep bafting it with what 
€oines from. it, and throw fome crumbs of bread and {weet 
herbs all over them as it is roafting ; when it is enough, take 
it up, lay it in the difh, and have ready half a pint of good 
gravy, and what comes from it: take two {poonfuls of catch- 
up, and mix a tea-fpoonful of flour with it and put to the gravy, 
ftir it together and give it a boil, and pour over the mutton. 

Note, You muft obferve to take off all the fat of the infide, 
and the {kin of the top of the meat, and fome of the fat, if 
there be too much. When you put in what comes from 
your meat into the gravy, obferve to pour out all the fat. 


A Neck of Murton, called The Hafty Difh. 
TAKE a large pewter or filver difh, made like a deep foup- 
- dith, with an edge about an inch deep on the infide, on which 
the lid fixes (with an handle at top), fo faft that you may lift 
it up full by that handle without falling. This difh is called a 

necromancer. Take a neck of mutton about fix pounds, take 
off the kin, cut it into chops, not too thick, flice a French 
roll thin, peel and flice a very large onion, pare and flice three 
or four turnips, lay a row of mutton io the difh, on that a row 
of roll, then a row of turnips, and then onions, a little falt, 
then the meat, and fo on; put in alittle bundle of fweet herbs, 
and two or three blades of mace; have a tea-kettle of water 
boiling, fill the difh, and cover it clofe, hang the difh on the 
back of two chairs by the rim, have ready three fheets of brown 
paper, tear each fheet into five pieces, and draw them through 
your hand, light one piece and hold it under the bottom of the 
difh, moving the paper about as faft as the paper burns; light 
another till all is burnt, and your meat will be enough. 
Fifteen minutes juft does it. Send it to table hot in Pe 

| late, 
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Note, This dith was firft contrived by Mr. Rifh, and is 
much adinired by the nobility. 


To drefs a Loin of Pork with Onrons. 

TAKE 4 fore-loin of pork, and roaft it as at another. time, 
peel a quarter of a peck of onions, and flice them thin, lay 
them in the dripping-pan, which muft be very clean, under 
the pork; let the fat drop on them; when the pork is nigh 
enough, put the onions into the fauce-pan, let them fimmer 
over the fire a quarter of an hour, fhaking them weil, then 
pour outrall the fat as well as. you can, fhake in a-very little 
flour, a fpoonful of vinegar, and three tea-fpoonfuls of mu- 
ftard, thake all well together, and ftir in the muftard, fet it 
over ‘the fire for four or five minutes, lay the pork in a difh, 
and the onions ina bafon, “This is an admirable dith to thofe ~ 
who love onions. 


To make a CuRReEY the Indian Way. 


TAKE two {mall chickens, fkin them and cut them as for 
a fricafee, wath them clean, and ftew them in about a quart of 
water, for about five minutes, then ftrain off the liquor and put 
the chickens in a clean dith; take three large onions, chop 
them fmall, and fry them in about two ounces of butter, therr 
put in the chickens, and fry them together till: they are brown, © 
take a qnarter of an ounce of turmeric, a large fpoonful of | 
ginger and beaten pepper together, and a little falt to your 
palate: ftrew all thefe ingredients over the chickens whilft 
frying, then pour in the liquor, and let it ftew about half 
an hour, then put in a quarter of a pint of cream, and the — 
juice of two lemons, and ferve it up. The ginger, pepper, — 
and turmeric, muft be beat very fine. 3 


To boil the R1ck. 


PUT two quarts of water toa pint of rice, let it boil till 
you think it is done enough, then throw in a fpoonful of falt, 
and turn it out into a cullender; then let it fland about five 
ininutes before the fire to dry, and ferve it up in a difh by it~ 
felf. Dith it up and fend it to table, the rice in a difh by itfelf. 


To make a PeLtow the Indian Way. 


TAKE three pounds of rice, pitk and wath it very clean, 
put it into a cullender, and let it drain very dry ; take three 
quarters of a pound of butter, and put it into a pan overa very 
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flow fire till it melts, then put in the rice and cover it over very 
clofe, that it may keep all the ftéam in: add to it a little falt, 
-fome whole pepper, half a dozen blades of mace, and afew 
cloves. You muft put ina little water to keep it from burn- 
ing, then ftir it up very often, and let it ftew till the rice is 
foft. Boil two fowls, and a fine piece of bacon of about two 


pounds weight as common, cut the bacon in two pieces, lay it. 


im the difh with the fowls, cover it over with the rice, and 
garnifh it with about half a dozen hard eggs, anda dozen of 
onions fried whole and very brown. 3 

Note, This is the true Indian way of drefling them. 


Another Way to make a PELLOW. 


TAKE a leg of veal about twelve or fourteen pounds 
Weight, an old cock fkinned, chop both to pieces, put it into 
a pot with five or fix blades of mace, fome whole white-pep- 
per, and three gallons of water, half a pound of bacon, two’ 
Onions, and fix cloves; cover it clofe, and when it boils let it 
do very foftly till the meat is good for nothing, and above 
two thirds wafted, then ftrain it; the next day put this foup 
into a fauce-pan, with a pound of rice, fet it over a very flow 
fire, take great care it do not burn; when the rice is very 
thick and dry, turn it into a difh. Garnith with hard eggs 
cut in two, and have roafted fowls ia another dith. — 

Note, You are to obferve, if your rice fimmers too fatt it 
will burn when it comes to be thick. Jt muft be very thick 
and dry, and the rice not boiled toa mummy. : 


Zo make Essence of Ham. 


TAKE a ham, and cut off all the fat, cut the Jean in thin 
pieces, and lay them in the bottom of your ftew-pan; put 
over them fix onions fliced, two carrots, and one parfnip, two 
_ or three leeks, a few frefth mufhrooms, a little parfley and fweet 
herbs, four or five fhalots, and fome cloves and mace; put a 
little: water at the bottom, fet it ona gentle ftove till it begins 
to flick ; then put in a gallon of veal broth to a ham of four- 
teen pounds more or lefs broth, according to the fize of the 
ham); let it ftew very gently for one hour; then ftrain it off, 
and put it away for ufe. 


RULES to be obferved in all Mape-Disues. 


FIRST, that the ftew-pans, or fauce-pans, and covers, be © 


very clean, free from fand, and well tinned; and that all the 


‘ white — 
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white fauces have a little tartnefs, and be very fmooth and of - 
a fine thicknefs, and all the time any white fauce is over thé 
fire, keep ftirring it one way. | | 

And as to brown fauce, take great care no fat fwims at the 
top, but that it be all fmooth alike, and about as thick as good ~ 
cream, and not to tafte of one thing more than another. As to 
pepper and falt, feafon to your palate, but do not put too much 
of either, for that will take away the fine flavour of every thing. 
As to moft made-difhes, you may put in what you think pro- 
per to enlarge it, or make it good; as mufhrooms pickled, 
dried, frefh, or powdered, truffles, morels, cocks-combs ftew- 
ed, ox-palates cut in fmall bits, artichoke-bottoms, either 
pickled, freth boiled, or dried ones foftened in warin water, 
each cut in four pieces, afparagus-tops, the yolks of hard eggs, 
force-meat balls, &c. The beft things to give a fauce tart- 
nefs, are mufhroom-pickle, white walnut-pickle, elder-vinegar, 
or lemon-juice. ‘ 


CHAP. UL 


Read this Chapter, and you will find how expenfive © 
- - g Frencu Coox’s Sauce is. 


Lhe French Way of drefing PARTRIDGES. 


W HEN they arenewly picked and drawn, finge them: you 
muft mince their livers with a bit of butter, fome fcra- 
ped bacon, green truffles, if you have any, parfley, chimbol, 
falt pepper, fweet herbs, and all-fpice. The whole being 
minced together, put it into the infide of your partridges, then 
ftop both ends of them, after which, give them a fry in the © 
ftew-pan; that being done, fpit them, and wrap them up in 
flices of bacon and paper; then take a ftew-pan, and having 
put in an onion cut into flices, a carrot cut into little bits, 
with a little oil, give them a few tofles over the fire; then — 
moiften them with gravy, cullis, and a little effence of ham. 
Put therein half a lemon cut in flices, four cloves of garlic, a 
little {weet bafil, thyme, a bay-leaf, a little parfley; chimbol, 
two glafles of white-wine, and four of the carcafles of the 
partridges 3 let them be pounded, and put them in this bts 
enh 
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‘When the fat of the cullis is taken away, be careful to make 
it relifhing ; and after your pounded livers are put into your 
cullis, you muft {train them through a fieve. Your partridges 
_ being done, take them off; as alfo take off the bacon and 
paper, and lay them in your difh with your fauce over them. 
This difh { do not recommend; for I think itan odd jum- 
ble of trafh; by that time the cullis, the effence of ham, and 
all other ingrediefits ere reckoned, the partridges will come to 
afine penny. But fuch receipts as this are what you haye in 
moft books of cookery yet printed. 


To make Essence of Ham. 


TAKE the fat off a Weftphalia ham, cut the lean in tices, 
beat them well, and lay them in the bottom of a ftew-pan, | 
with flices of carrots, parfnips, and onions, cover your pan, 
and fet it over a gentle fire. Let them ftew till they begin to - 
ftick, then fprinkle on a little flour and turn them; then moift- 
en with broth and veal gravy; feafon with three or four muth- 
rooms, as many truffles, a whole leek, fome bafil, pariley, 
and half a dozen cloves ; or inftead of the leek, you may put 
a clove of garlic. Put in fome crufts of bread; and let them 
fimmer over the fire for three quarters ofan hour. Strain it, 
and fet it by for ufe. ; 

HAVING cut three pounds of lean veal, and half a pound 
of ham into thin flices, lay it into the bottom of a ftew-pan, 
put in carrots and parfnips, and an onion fliced; cover it and, 
fet it a-ftewing over a ftove: when it has a good colour, and 
begins to flick, put to ita little melted butter, and thake in it 
a little flour, keep it moving a little while till the flour is fried ;,, 
then moiften it with gravy and broth, of each alike quantity, 
then put in fome parfley and bafil, a whole leek, a bay-leaf, 
fome mufhrooms and truffles minced fmall, three or tour 
* cloves, and the cruft of two French rolls: let all thefe Gimmer 
together for three quarters of an hour; then take out the flices 
of veal, ftrain it, and keep it for all forts of ragoos. Now 
compute the expence, and fee if this dith cannot be dreffed 
full as well without this expence? 


4 Curtis for all farts of Burcuer’s Mar. 


_ YOU mutft take meat according to your company; if ten or 
twelve, you cannot take lefs than a leg of veal anda ham, with 
all 
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ailthe fat, tin, and outfide cut off. Cut the leg of veal in 
pieces about the bignefs of your fit; place them in your ftew- 


pan, and then the flices of ham, twe carrots, an onion cut in” 


two; cover it clofe, let it ftew foftly at firft, and as it begins to 
be brown, take off the cover and turn it, to colour it on all 
fides the fame; but take care not to burn the meat. When it 


has a pretty brown colour, moiften your cullis witlf broth — 


made of beef, or other meat; feafon your cullis with a little 
fweet bafil, fome cloves, with fome garlic; pare a lemon, cut 


it in flices, and put it into your cullis, with fome mufhrooms. | 


2 


Put into a flew-pan a good lump of butter, and fet it over a — 


flow fire; put into it two or three handfuls of flour, ftir it with 
a wooden tadle, and let it take a colour; if your cullis be pretty 


brown, you muft put in fome flour. Your flour being brown — 
with your cullis, pour it very foftly into your cullis, keeping 


it firring with a wooden ladle, then let your cullis ftew foftly, — 


and fkim off all the fat, put in two glafles of champaign, or — 


other white-wine; but take care to keep your cullis very thin, 
> fo that you may take the fat well off, and clarify it. To clarify 
ir, you mouft put it ina ftove that draws well, and cover it 
clola, and let it boil without uncovering, till it boils over; then 
‘wucover it, and take off the fat that is round the ftew-pan, 


then wipe it off the cover alfo, and cover it again. When 
your cullis is done, take out the meat, and ftrain your cullis 
through a filver trainer. This cullis is for all forts of ragoos, _ 


fowls, pies, and terrines. 


Cuxnuis the Italian Way 


PUT into a ftew-pan half a ladleful of cullis, as much effence | 


of ham, half a ladleful of gravy, as much of broth, three or 
four onions cut into flices, four or five cloves of garlic, a little 
beaten coriander-feed, with a lemon pared and cut into flices, 
“a little fweet bafil, mufhrooms, and good oil; put all over the 
‘fire, let it few a quarter of an hour, take the fat well off, let it 


be of a good tafte, and you may ufe it with all forts of meat and 


fifh, particularly with glazed fifh. ‘This fauce will do for two 
chickens, fix pigeons, quails, or ducklins, and all forts of tame 
and wild fow!. Now this Italian or French fauce is faucy. 


CuLtis of Craw-FIsH. 


YOU mutt get the middling fort of craw-fith, put them over 
the fire, feafoned with falt, pepper, and an onion cut in flices; 
being done, take them out, pick them, and keep the tails oe 
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they are fcalded, pound the reft together in a mortar; the more 
they are pounded the finer your cullis will be. Take a bit of 
veal the bignefs of your fift, with a‘fmall bit of ham, an onion 
cut into four, put it in to fweat gently; if it fticks but a very 
little to the pao, powder it a little. Moiften it with broth, 
put in it fome cloves, {weet bafil in branches, fome muth- 
rooms, with lemon pared and cut in flices: being done, {kim 
the fat well, let it be of a good tafte; then take out your meat 
with a {kimmer, and go on to thicken it a little with effence 
ofham: then put in your craw-fith, and ftrain off. Being 
ftrained, keep it for a firft courfe of craw-fith. 


A Wuite CULLIS. ’ 


TAKE a piece of veal cut it into fmall bits, with fome thia 
flices of ham, and two onions cut into four pieces; moilten it 
with broth, feafoned with mufhrooms, a bunch of parfley green 
onions, three cloves, and fo let it ftew. Being ftewed, take out 
all your meat and roots with a fkimmer, put in a few crumbs 
of bread, and let it ftew foftly; take the white of a. fowl, or 
two chickens, and pound it in a mortar; being well pounded 

mix itin your cullis, but it muft not boil, and your cullis muft 
be very white; but if it is mot white enough, you muft pound 
two dozen of fweet-almonds blanched, and put into your cul- 

lis: then boil a glafs of milk and put it into your cullis; let it 
be of a good tafte, and ftrain it off; then put itin a {mall 
kettle, and keep it warm. You may ufe it for white loaves, 
white cruft of bread and bifcuits, . 


Sauce for a Brace of PARTRIDGES, PHEASANTS, of any 
be thing you pleafe. 

ROAST a partridge, pound it well in a mortar, with the 

pinion. of four turkies, with a quart of ftrong gravy, and the 
“divers of the partridges, and fome truffles, and let it fimmer til! 
it be pretty thick, let it ftand in a dith for a while, then put 
two glaffes of Burgundy into a Ytew-pan, with two or three 
flices of onions, a clove or two of garlic, and the above fauce. 
Let it fimmer a few minutes, then prefs it through a hair- 
bag into a ftew-pan, add the eflence of ham, let it boil for 
fome time, feafon it with good fpice and pepper, lay your 
partridges, &c. in the difh, and pour your fauce in. 

They will ufe as many fine ingredients to ftewa pigeon, or 
fowl, as will make a very fine difh, which is equal to boiling a 
deg of mutton in champaign. | 
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It would be needlefs to name any more, though you have 
much more expenfive fauce than this; however, [ think here 
if enough to thew the folly of thefe fine French cooks. In_ 
their own country they wil] make a grand entertainment with 
the expence of one of thefe difhes; but here they want the 
little petty profit; and by this fort of legerdemain, fome fine | 
eftates are juggled into France. 


CHAP. IV. 


To make a Number of pretty little Dithes, fit for & 
Supper, or Side-dith, and little Corner-difhes, for a 
great Table; and the reft you have in the CHAPTER 
for Lent. ~ 


Hoos’ Ears forced. 

PE-AAKE four hogs’ ears, and half boil them, or take them 

foufed; make a force-meat thus: Take half a pound of 
beef-fuet, as much crumbs of bread, an anchovy, fome fage, 
boil and chop very fine a little parfley; mix all together with 
the yolk of an egg, a little pepper, flit your ears very carefully — 
to make a place for your ftuffing ; fill them, flour them, and 
fry them in freth butter till they are of a fine brown; then 
pour out all the fat clean, and put them to half a pint of gravy, 
a glafs of white-wine, three tea-fpoonfuls of muftard, a piece 
of butter as big as a nutmeg rolled in flour, a little pepper, a 
fmal! onion whole; cover them clofe, and let them ftew foftly — 
for half an hour, fhaking your pan now and then. When 
they are enough, lay them in your difh, and pour your fauce 
over them, but firft take out the onion. This makes a very 
pretty difh: but if you would make a fine large difh, take the 
feet, and cut all the meat in fmali thin pieces, and ftew with 
the ears. Seafon with falt to your palate. 


To force Cocks-CoMBs. , 

«PARBOIL your cocks-combs, then open them with a point 
of a knife at the great end: take the white of a fowl, as much 
bacon and beef-marrow, cut thefe fmall, and beat them fine in 


a marble mortar; feafon them with falt, pepper, and grated nut- 
Mees 
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meg, and mix it with an egg; fill the cock’s-combs, and {tew 
them in a little ftrong gravy foftly for half an hour, the flice 
in fome frefh mufhrooms and a few pickled ones; then beat up 
the yolk of an egg ina little gravy, ftirring it. Seafon with falt. 
When they are enough, dith them up in little difhes or palates. 


To preferve Cocks-ComBs. 


LET them be well cleaned, then put them into a pot, with 
fome melted bacon, and boil thema little; about half an hour. 
after, add a little bay-falt, fome pepper, a little vinegar, a lemon 
fliced, and an onion ftuck with cloves. When the bacon begins 
to ftick to the pot, take them up, put them into the pan you 
would keep in, lay a clean linen cloth over them, and pour 
melted butter clarified over them, to keep them clote from the 
air. “Ihefe make a pretty plate at fupper. 


Lo preferve or pickle Pic’s Feer and Ears. 


TAKE your feet and ears fingle, and wafh them well, {plit 
the feet in two, put a bay-leaf between every foot, put in al- 
moft as much water as will cover'‘them. When they are well 
fteamed, add to thein cloves, mace, whole pepper, and ginger, 
coriander-feed and falt, accerding to your difsretion; put to 
them a bottle or two of Rhenifh wine, according to the quan- 
tity you do, half a {core bay-leaves, and a bunch of {weet 
herbs. Let them boil foftly til! they are very tender, then take 
them out of the liquor, lay them in an earthen pot, then ftrain 
the liquor over them; when they are cold, cover them down 
clofe, and keep them for ufe. 

You fhould let them {tand to be cold; fkim off all the fat 


b 


and then put in the wine and fpice. 


~ -Pio’s Freer and Ears another Way. 

TAKE two pig’s ears foufed, cut them into long flips 
about three inches, and about as thick as a goofe quill; put 
them in a ftew-pan with pint of good gravy, aid half an | 
onion cut very fine, ftew them till they are tender; then add 
a little butter rolled in flour, a fpoonful of muftard, fome 
pepper and falt, a little elder vinegar ; tofs them up, and put 
them in a difh: have the feet cut in two, and put a bay. leaf 
between; tie them up, and boil them very tender in water 
and a little vinegar, with an onion or two, rub them over 
with the yolk of an egg, and fprinkle bread-crumbs on them; 


Broil or fry them, and put them round the ears. 
Lee a “ To 
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To pickle Ox-PALATES. 

TAKE your palates, wafh them well with falt and water, 
and put them in a pipkin with water and fome falt; and when 
they are ready to boil, {kim them well, and put to them pepper, 
cloves, and mace, as much as will give them a quick tafte. 


When they-are boiled tender (which will require four or five 


hours), pee] them and cut them into {mall pieces, and let them 
cool; then make the pickle of white-wine and vinegar, an 


equal quantity ; boil the pickle, and putin the fpices that 


were boiled in the palates; when both the pickle and palates 


‘are cold, lay your palates in a jar, and put to them a few bay- 


leaves, and a little frefh fpice: pour the pickle over, them, 
cover them clofe, and keep them for ufe. e 

Of thefe you may at any time makea pretty little difh, either 
with brown fauce or white; or butter and muftard and fpoon- 
ful of white-wine; or they are ready to put in made-difhes. 


To flew CUCUMBERS. 
_ TAKE fix cucumbers, pare them, and cut them in two, 
length-ways, take out the feeds; take a dozen {mall round- 
headed onions peeled ; put fome butter in a ftew-pan, melt it, 
put in your onions and fry them brown; then put a fpoon- 
tul of flour in, ftir it till it is fmooth, put in three quarters of 
a pint of brown gravy,-and ftir it all the time; then put in 
your cucumbers, with a glafs of Lifbon, ftew them till they 
are tender; feafon with pepper and falt, and a little Kyan 


pepper to your liking: obferve to fkim it well, becaufe the 
butter will rife to the top. Send them to table ina difh, or © 


uader your meat. 


To ragoo CUCUMBERS. 


TAKE two cucumbers, two onions, flice them, and, fry g 


them in a little butter, then drain them in a fieve, put them 


into a fauce-pan, add fix fpoonfuls of gravy, two of-white- ~ 


wine, a blade of: mace; let them ftew five or fx minutes: thea 


4 FRIcASEE of KipNEY-BEANS. 


TAKE a quart of the feed, when dry, foak them all night 


vn river-water, then boil them on a flow fire till quite bene ; 
pee : take 


take a piece of butter as big asa walnut,rolled:in flour, fhake ~ 
them together, and when it is. thick, difh themmups 9 4) 
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take a quarter of a peck of onions, flice them thin, fry them in 

putter till brown ; then take them out of the butter, and put 
them in a quart of ftrong-drawn gravy. Boil them till you 
may math them fine, then put in your beans, and give thea 
‘a boil or two. Seafon with pepper, falt, and nutmeg. 


To drefs Winpsor-BEANS. 


TAKE the feed, boil them till they are tender; then blanch 
them, and fry them in clarified butter. Melt butter, with a 
drop of vinegar, and pour over them. -Stew them with fait, 
> pepper, and nutmeg. ; 
Or you may eat them with butter, fack, fagar, and a little 
powder of cinnamon. ? | 7 


To make JUMBALLS. 


TAKE a pound of fine flour and a pound of fine powder, 

fugar, make them into a light pafte, with whites of eges beat 

fine: then add half a pint of cream, half a pound of freth butter 

-‘melted, and a pound of blanched almonds well beat. Knead 

them all together thoroughly, with a little rofe-water, and cut 
out your jumballs in what figures you fancy; and either bake 
them in a gentle oven, or fry them in frefh butter, and they 
make. pretty fide or corner difh. “You may melt a little but- 
ter with a fpooonful of fack, and throw fine fugar all over the 
dith. If you make them in pretty figures, they make a fine 
little difh. 3 


To make a RAGOO of ONTONS. 


- 'TAKE a pint of little young onions, peel them, and take 
four large ones, peel them, and cut them very fmall; puta 
_quarter of a pound of good butter into a ftew- pan, when it is 
_ melted and done making a noife, throw in your onions, and 
fry them till they begin to look a little brown: then fhake in 
a little flour, and fhake them round till they are thick; throw 
ina little falt, a little beaten pepper, a quarter of a pint of 
good gravy, and a tea-fpoonful of muftard. Stir ail together, 
and when it is well tafted, and of a good thicknefs, pour it 
into your difh, and garnith it-with fried crumbs of bread. 
‘They make a pretty little difh, and are very good. You may 
few rafpings in the room of flour, if you pleafe. 


T 4 A-RAGoa 
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4 Racoo of OysTerRs. 


_ OPEN twenty large oyfters, take them out of their liquors 
fave the liquor, and dip the oyfters in a batter made thus: ‘take 
two eggs, beat them well, a little lemon-peel grated, a little — 
nutmeg grated, a blade of mace pounded fine, a Jittle parfley 
chopped fine; beat all together with a little flour, have ready © 
fome butter or dripping in a ftew-pan; when it boils dip in 
your oyfters, one by one, into the batter, and fry them ofa 
tine brown; then with an egg-flice take them out, and lay 
them in a dith before the fire. Pour the fat out of the pan, 
and fhake a little flour over. the bottom of the pan, then ruba 
little piece of butter, as big as a fmall walnut, all over with 
your knife, whilft i¢ is over the fire; then pour in three {poon- 
fuls of the oyfter-liquor ftrained, one fpoonful of white-wine, 
and a quarter of a pint of gravy; grate a little nutmeg, ftir all 
together, throw in the oyfters, give the pan a tofs round, and 
when the fauce is of a good thicknefs, pour all into the difh, 
and garnifh with rafpings. | pate, | ae 


A Racoo of ASPARAGUS. 

SCRAPE a hundred of grafs very clean, and throw it into 
cold water. When you have {craped ail, cut as far as is good 
and green, about an inch long, and take two heads of endive, 
clean wafhed and picked, cut it very {mall, a young lettuce, 
clean wafhed and cut {mall, a large onion, peeled and cut fmall; 
put a quarter of a pound of butter into a ftew-pan, when it Is 
melted throw in the above things: tofs them about, and fry 
them tén minutes; then feafon them with a little pepper and . 
falt, fhake in a little flour, tofs them about, then pour in half 
a pintof gravy. Let them ftew till the fauce is very thick and 
good; then pour all into your difh. Save a few of the little 
tops of the grafs to garnifh the difh. Se tage oO ak 

N. B. You muft not fry the afparagus: boul it in a little 
water, and put them in your ragoo, and then they will look 
green. | ae 


A Racoo of Livers. 


TAKE as many livers as you would have for your difh. A 
turkey’s liver and fix fowls’ livers will make a pretty difh. Pick 
the galls from them, and throw them into cold water; take the 
si livers, put them in a fauce-pan with a quarter of a pint of gra- 

; VY 
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‘ty, a fpoonful of mufhrooms, either pickled or freth, a {poonful 
‘of catchup, a little piece of butter as big asa nutmeg, rolled in 
flour ; feafon them with pepper and falt to your palate. Let 
them ftew foftly ten minutes : in the mean while broil the 
turkey’s liver nicely, lay it in the middle, and the ftewed livers 
round. Pour the fauce all over, and garnifh with lemon. 


To ragoo CAULIFLOWERS. 


TAKE a large cauliflower, wath it very clean, and pick it 
in pieces, as for pickling; make a nice brown cullis, and flew 
them till tender, feafon with pepper and falt, put them into 
your difh with the fauce over; boil a few fprigs ef the cauli- 
flower in water to garnifh with, | ee 


Stewed Peas and LETTUCE. 


TAKE a quart of green-peas, two large cabbage-lettuces, 
cut {mall acrofs, and wafhed very clean; put them ina ftew- 
pan with a quart of gravy, and fitew them til tender ; put in 
{ome butter rolled in flour, feafon with pepper and falt: when 
of a proper thicknefs, difh them up. 

N. B. Some like them thickened with the yolks of four 
eggs. Others like an onion chopped very fine and ftewed 
with them, with two or three rafhers of lean ham. 


Another way to flew PEAS. 


TAKE a pint of peas, put them in a ftew-pan with 4 
handful of chopped parfley ; juft cover them with water, ftew 
them till tender ; then beat up the yolks of two eggs, put in 
fome double-refined fugar to {weeten them, put in the eggs 
and tofs them up; then put them in your difh. 


Cops-sounps broiled with GRAVY. 


~SCALD them in hot water, and rub them with fale well; 
blanch them, that is, take off the black dirty fkin, then fet 
them on in cold water, and let them fimmer till they begin 
to be tender ; take them out and flour them, and broil them 
on the gridiron. In the mean time take a little eood gravy, 
a little muftard, a little bit of butter rolled in flour, give it a 
boil, feafon it with pepper and falt. Lay the founds in your 
dith, and pour your fauce over them. 

ae | A forced 
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A forced CABBAGE. My 
TAKE a fine white-heart cabbage, about as big as a quarter 
of a peck, lay it in water two or three hours, then half boil it, 7 
fet it in a cullender to drain, then very carefully cut out the 
heart, but take great care not to break off any of the outfide 
leaves, fill it with force-meat, made thus: takea pound of veal, — 
half a pound of bacon, fat and lean together, cut them f{mall, — 
an@ beat them fine in a mortar, with four eggs boiled hard. | 
Seafon it with pepper and falt, a little beaten mace, a very — 
little lenion-peel cut fine, fome parfley chopped fine, a very. 
little thyme, and two anchovies: when they are beat fine, take 
the crumb of a ftale roll, fome mufhrooms, if you tise them, ~ 
either pickled or frefh, and the heart of the cabbage you cut ~ 
out chopped fine. Mix all together with the yolk of an egg, 
then fill the hollow part of the cabbage, and tie it with a pack- 
thread; then lay fome flices of bacon to the bottom of a — 
flew-pan or fauce-pan, and on that a pound of coarfe lean 
beef, cut thin; put in the cabbage, cover it clofe, and let it — 
ftew over a flow fire, till the bacon begins to ftick to the pan, ~ 
ihake in a little flour, then pour in a quart of broth, an onion © 
ftuck with cloves, two blades of mace, fome whole pepper, a _ 
little bundle of fweet herbs; cover it clofe, and let it ftew ~ 
very foftly an hour and a half, put in a glafs of red-wine 
give it a boil, then take it up, lay it in the difh, and ftrain the 
eravy and pour over: untie it firft. Thisis a fine fide-difh, © 
andythe next day makes a fine hafh, with a veal-fteak nicely — 
broiled and laid on it, a 


; Stewed Rep-CABBAGE. i 
“TAKE a red cabbage, lay it in cold water an hour, then — 
cut it into thin flices acrofs, and cut it into little pieces. Put — 
it into a ftew-pan, with a pound of faufages, a pint of gravy, 
a little bit of ham or lean bacon; cover it clofe, and Jet it ftew — 
half an hour; then take the pan off the fire, and fkim off the ~ 
fat, fhake in a little flour, and fet it on again. Let it ftewtwo ~ 
or three minutes, then lay the faufages in your difh, and pour 

the reft all over. You may, before you take it up, put in” 
half a {poonful of vinegar. ‘ 


Savors forced and flewed. 


TAKE two favoys, fill one with force-meat, and the other © 


without. Stew them with gravy; feafon them with pepper 
an 
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did falt, and when they are near enough, take a piece of but- 
ter, as big as a large walnut, rolled in flour, and putin. Let 
them ftew till they are enough, and the fauce thick; then 
lay them in your difh, and pour the fauce overthem. ‘Thefe 
things are beft done on a ftove. : 


To force CUCUMBERS. 


TAKE three large cucumbers, {coop out the pith, All them 
with fried oyfiers, feafoned with pepper and falt: put on the 
piece again you cut off, few it with a coarfe thread, and fry 
them in the butter the oyfters are friedin: then pour out the 
butter, and fhake in a little flour, pour in half a pint of gra- 
vy, fhake it round and putin thecucumbers. Seafon it with 
a little pepper and falt; let them ftew foftly till they are ten- 
der, then lay them in a plate, and pour the gravy over them : 
or you may force them with any fort of force-meat you fancy, 
and fry them in hog’s-lard, and then ftew them in gravy and 
red-wine. 

Fried SAUSAGES. 


' TAKE half a pound of faufages, and fix apples, flice four 
about as thick as a crown, cut the other two in quarts, fry 
them with the faufages of a fine light brown, lay the faufages 
in the middle of the difh, and the apples round. Garnith 
with the quartered apples. 

Stewed cabbage and faufages fried is a good difhi; then heat 
cold peas-pudding in the pan, lay it in the difh and the faufages 
round, heap the pudding in the middle, and lay the faufages all 
yound thick up, edge-ways, and one in the middle at length. 
— Corrors and Ecas. 


t 


-/CUT either bacon, pickled beef, or hung-mutton into thin 
 flices ; broil them nicely, lay them in a difh before the fire, 
have ready a ftew-pan of water boiling, break as many eggs 
as-you have collops, break them one by one in a, cup, and 
pour them into a ftew-pan. When the white ‘of the eggs 
begin.to harden, and all look of a clear white, take them up 
one by one. in an ege-flice, and lay them on the collops. 


To drefi bl Fowt cor Picron. 


CUT them in four quarters, beat up an egg or twoaccording 
to what you drefs, grate a tittle nutmeg in, a little falt, fome 
| » parfley 


| 
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parfley chopped, a few crunibs of bread, beat them well toges 
ther, ¢ip them in this batter, and have ready fome dripping hot 
in a stew pan, in which fry them of a fine light brown: have 
realy a hitie good gravy, thickened with a little flour, mixed 
wrth a {poontul of catchup; lay the fry in the difh, and pour 
the fauce over. Garnith with lemon, and a tew mufhrooms, 
if you have any» A cold rabbit eats well doné thus, 


. 


To mince VEAL. 


CUT your veal as fine as poffible, but do not chop it; grate 
a little nutmeg over it, fhred a little lemon- peel very fine, throw 
a very little falt on it, drudge a little flour over it. To a large 
plate of veal, take four or five fpsonfuls of water, let it boil, 
then put in the veal, with a piece o' butter as big as an egg, 
{tir it well to, ether ; when it is all thoroughly hot, it is enough. 
Rave rea:y a very thin piece of bread toafted brown, cut it into 
three-corner fippets, lay it round the plate, and pour in the 
veal. Juft before you pour it in, fqueeze in half a lemon, 
or half a fpoonful of vinegar. Garnifh with lemon. You 
may put gravy in the room of water, if you love it ftrong, but 
it is better without. 


To fry cold VEAL. 


_ CUT itin pieces about as‘thick as half a crown, and as long 
as you pleafe, dip them in the yolk of an egg, and then in 
crumbs of bread, with a few {weet herbs, and fhred lemon- peel 
in it; grate a little nutmeg over them, and fry them in frefh 
butter. The butter muft be hot, juft enough to fry them in: 
‘In the mean time, make a little gravy of the bone of the veal ; 
when the meat is fried take it out with a fork, and lay it in 
a difh before the fire, then fhake alittle flour into the pan, and | 
itir it round ; then put in a little gravy, fqueeze in a little 
lemon, and pour it over the veal. Garnifh with lemon. 


To tofs up cold Veau WHITE. 
CUT the veal into little thin bits, put milk enough to it for ~ 
fauce, grate in a little nutmeg, a very little falt, a litrle piece 
of butter rolled in flour: to half a pint of milk the yolks of 
two eggs well beat, a fpoonful of mufhroom. pickle, ftir all 
together till it is thick ; then pour it into your. difh, and: gar- _ 
nifh with lemon. | 
Cold fow! fkinned, and done this way, eats well; or the 
beft end of a cold breaft of veal; firft fry it, drain it from the 
fat; then pour this fauce to it, : 
g 
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To hafb Corp Mutton. 


CUT your mutton with a very fharp knife in very little bits, 

as thin as poffible ; then boil the bones with an onion, a little 

{weet herbs, a blade of mace, a very little whole pepper, a little 
falt,a piece of cruft toafted very crifp: let it boil till there 1s juft 
enough for fauce, ftrain it, and put it into a fauce- pan, witha 

piece of butter rolled in flour ; put in the meat, when it is very 
hot it isenough. Have ready fome thin bread toafted brown, 

cut three- corner- ways, lay them round thedifh, and pour in the 

hafh. As to walnut-pickle, and all forts of pickles, you muft put 
in according to your fancy. Garnifh with pickles. Some love 

a {mall onion peeled, and cut very {mall, and done in the hath. 


To hafh Mutton like VENISON, 


CUT it very thin as above; boil the bones as above ; ftrain 
the liquor, where there is juft enough for the lrafh, to a quar- 
ter of a pint of gravy puta large fpoonful of red-wine, an 
onion peeled and chopped fine, a very little lemon. peel fhred 
fine, a piece of butter as big as a {mall walnut rolled in flour ; 
put it into a fauce- pan with the meat, fhake it all together, 
and when it is thoroughly hot, pour it into your difh. Hath 
beef the fame way. 


To make CoLiops of Cop Besr. 


IF you have any cold infide of a firloin of beef, take off all 
the fat, cut it very thin in little bits, cut an onion very fmail, 
boil as much water or gravy as you think will do for fauce ; 
feafon it with a little pepper and falt, and~a bundle of fweet 
herbs. Let the water boil, then put in the meat, with a good 
piece of butter rolled in flour, fhake it round, and ftir it. 
When the fauce is thick and the meat done, take out the 
{weet herbs, and pour it into your dith. ‘hey do better than 
frefh meat. 


To make a FLORENDINE of VEAL. 


TAKE two kidneys of veal, fat and all, and mince them 
very fine, then chop a few herbs and put to it, and adda few 
currants: feafon it with cloves, mace, nutmeg, and a little falt, 
four or five yolks of eggs chopped fine, and fome crumbs of 
bread, a pippin or two chopped, fome candied lemon-peel cut 
{mall, a little fack, and orange-flower-water. Lay a fheet of 
puff-pafte at the bottom of your difh, and put in the ingredi- 

ents, 


138.5. THE ART OF COOKERY _ ¢ 


ents, and cover it with another fheet of puff-pafte. Bakeit 


in a {lack oven, {crape fugar on the-top, and fetve it up hot. 


To make SALMAGUNDY. 


TAKE two or three Roman or cabbage lettuces, and when 
you have wafhed them clean, fwing them pretty dry inacloth: 
then beginning at the open end, cut them crofs-ways, as fine 
as a good big thread, and lay the lettuces fo cut, about an inch 
thick, all over the bottom of a difh. When you have,thus 
garnifhed your dith, take two cold roafted pullets or chickens, 
and cut the flefh off the breafts and wings into flices, about 


three inches long, a quarter of an inch broad, and as thin asa — 


fhilling : lay them upon the lettuce round the end to the middle - 


of the difh, and the other towards the brim; then having boned 


and cut fix anchovies, each into eight pieces, lay them all be- © 


tween each flice of the fowls, then cut the lean meat off the 


Jes into dice, and cut a lemon into fmall dice ; then mince © 


the yolks of four eggs, three or four anchovies, and a little 
parfley, and make around heap of thefe in your difh, piling 


it up in the form of a fugar-loaf, and garnifh it with onions - 


as big as the yolks of eggs, boiled in a good deal of water very 
tender and white. Put the largeft of the onions in the middle 


on the top of the falmagundy, and lay the reft all round the © 


brim of the difh, as thick as you can lay them; then beat fome 


falad-oil up with vinegar, falt, and pepper, and pour over all. 
Garnifh with grapes juft fcalded, or French beans blanched, — 


or nafturtium flowers, and ferve it up for a firft courfe. 


Another Way. 


MINCE two chickens, either boiled or roafted, very fine, 


> 


or veal, if you pleafe ; alfo mince the yolks of hard eggs very — 
{mall, and mince the whites very fmall by themfelves ; fhred — 


the pulp of two or three lemons yery fall, then lay in your 


difh a layer of mince-meat, and a layer of yolks of eggs, alay- 


er of whites, a layer of anchovies, a layer of your fhred lemon- 
pulp, a layer of pickles, a layer of forrel, a layer of fpinage, 
and fhalots fhred fmall. When you have filled a difh with 


the ingredients, fet an orange or lemon on the top; then — 


garnifh with horfe-radith fcraped, barberries, and fliced lemon, 


Beat up. fome oil, with the juice of lemon, fait, and muftard, 
thick, and ferve it up for a fecond courfe, fide-dith, or mid= — 


A third 


die-difh, for fupper, 
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A third SALMAGUNDY. 


- MINCE veal or fowl very fmall, a pickled herring boned 
and picked fmall, cucumber minced fmall, apples minced 
fmall, an onion peeled and minced fmall, fome pickled red- 
cabbage chopped fmall, cold pork minced fmall, or cald duck 

Or pigeons minced fmall, boiled parfley chopped fine, celery 
cut fimall, and either lay all the ingredients by themfelves 
feparate on faucers, or in heaps in a difh. Difh them out with 
what pickles you have, and fliced Jemon nicely cut; and if 
you can get nafturtium flowers, lay them round it. This is a 
fine middle difh for fupper ; but you may always make fala- 
magundy of fuch things as you have, according to your fancy. 
‘The other forts you have in the chapter of Fasrs. | 


To make little PasTigs. 


TAKE the kidney of a loin of veal cut very fine, with as 
much of the fat, the yolks of two hard eggs, feafoned with a 
little falt, and half a {mall nutmeg. Mix them well together, 
then roll it well in puff-pafte cruft, make three of it, and fry 

them nicely in hog’s-lard or butter. 

They make a pretty little dith for change. You may put 
in fome carrots, and a little fugar and fpice, with the juice of 
an orange, and fometimes apples, firft boiled and {weetened, 

with a little juice of lemon, or any fruit you pleafe. 


Petir Pastizs for garnifbing DIsHEs, 


MAKE a thort cruft, roll it thick, make them about as big 
_.as the bowl of a {poon, and about an inch deep: take a piece 
of veal, enough to fill the patty, as much bacon and beet-fuet, 
fhred them all very fine, feafon them with pepper and falt, 
and a little {weet herbs ; put them into-a little ftew- pan, keep 
turning them about, with a few muthrooms chopped fmall, 
for eight or ten minutes ; then fill your petty-patties, and co- 
_-Yer them with fome cruft. Colour them with the yolk of an. 
egg, and bake them... Sometimes fill them with oyfters for 
fifh, or the melts of the fith pounded, and feafoned with pep- 
per and falt; fill them with lobfters, or what you fancy. 
/They make a fine garnifhing, and give a difh a fine look: if 
for a calf’s-head, the brains feafoned is moit proper, and fome 
with oyfters, 


Ox. ? 
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Ox-PALaTes baked. ' 


WHEN you falt a tongue, cut off the root, and take fone 
ox-palates, wafh them clean, cut them into fix or feven pieces, 
put them into an earthen-pot, juft cover them with water, put 
in a blade or two of mace, twelve whole pepper-corns, three 
or four cloves, a little bundle of fweet- herbs, a {mall onion, 
half a {poonful of rafpings ; cover it clofe with brown paper, 
and let it be well baked. When it comes out of the oven, 

“feafon it with falt to your palate. | 


CH ALPS Vc 
TO DRESS FISH. 


S to boiled fith of all forts, you have full directions in 
the Chapter for Lent. But here we can fry fifh much 
better becaufe we have beef-dripping, or hog’s- lard. 
-Obferve always in the frying of any fort of fifh, firft, that — 
you dry your fifth very well ina clean cloth, then do your fifh 
‘in this manner: beat up the yolks of two or three eggs, ac- 
cording to your quantity of filh; take a fmall paftry- brufh, 
and put the egg on, fhake fome crumbs of bread and flour 
mixt over the filh, and then fry it, Let your ftew-pan you — 
fry them in be very nice and clean, and put in as much beef- 
dripping, or hog’s-lard, as will almoft cover your fifh; and — 
be fure it boils before you put in your fifh. Let it fry quick, 
and let it be of a fine fant brown, but not too dark a colour. — 
Have your fifh-flice ready, and if there is occafion turn it: 
when it is enough, take it up, and lay a coarfe cloth on a difh, » 
on which lay your fifth, to drain all the greafe from it; if you 
fry parfley, do it quick, and take great care to whip it out of 
the pan as foon as it is crifp, or it will lofe its fine colour. 
‘Take great care that your dripping be very nice and clean. — 
You have directions in the eleventh chapter how to make it 
fit for ufe, and have it always in readinefs. : 
Some Jove fifth in batter; then you muft beat an egg fine, 
and dip your fith in.juft as you are going to put itin the pan; 


or 
3 
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Or as good a batter as any, is a little ale and flour beat up, juft 
as you are ready for it, and dip the fifh, to fry it. 


LogsteR SAUCE. 


TAKE a fine hen lobftet, take out all the fpawn, and 
bruife it in a mortar very fine, with a little butter; take all 
the meat out of the claws and tail, and cut it in fmall fquare 
pieces ; put the {pawn and meat in a ftew-pan with a fpoon- 
ful of anchovy-liquor, and one fpoonful of catchup, a blade of 
mace, a piece of a ftick of horfé-radifh, half a lemon, a gill 
of gravy, a little butter rolled in flour, juft enough to thicken 
it; put in half a pound of butter nicely melted, boil it gently 
up for fix or feven minutes ; take out the horfe-radifh, mace, 
and lemon, and {queeze the juice of the lemon into the fauce ; 
juft fimmer it up, and then put it in your boats, 


_ SHRIMP-SAUCE, 

TAKE half a pint of fhrimps, wath them very clean put 
them in a ftew-pan, with a {poonful of fith-lear, or anchovy- 
liquor, a pound of butter melted thick, boil it up for five mi- 
nutes, and {queeze in half a lemon ; tofs it up, and then put 
it in your cups or boats. 


: Lo make OvsteR-SAvuce for Fisu, 

TAKE a pint of large oyfters, fcald them, and then ftrain 
them through a fieve, wafh the oyfters very clean in cold wa~ 
ter, and take the beards off ; put them in a ftew-pan, pour 
the liquor over them, but be careful to pour the liquor gently | 
out of the veffel you have {trained it into, and you will leave 
all the fediment at the bottom, which you muft bé careful 
not to put into your ftew-pan ; then add a large fpoonful of 
anchovy-liquor, two blades of mace, half a lemon, fome but- 
ter rolled in flour, enough to thicken it ; then put in half a 
pound of butter, boil it up till the butter is melted, then take 
out the mace and lemon, fqueeze the lemon-juice into the 
fauce, give it a boil up, ftir it all the time, and then put it 
into your boats or bafons. ) 

N.-B. You may put in a fpoonful of catchup, 


To make ANCHOVY-SAUCE. 


TAKE a pint of gravy, put in an anchovy, take a quarter 
of a pound of butter rolled in a little flour, and ftir all together 
Segoe hein 
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till it boils. You may add a little juice of lemon, catchup, 
red-wine, and walnut-liquor, juft as you pleafe. 

Plain butter melted thick, with a fpconful of walnut-pickle, 
or catchup, is good fauce, or anchovy: in fhort you may put 
as many things as you fancy into fauces All other fauce for 
fith you have in the chapter for Lent. 


To drefs a BRACE of Carp. 


TAKE a piece of butter and put it into a ftew-pan, melt 
it and put in a large fpoonful of flour, keep it ftirring till itis 
fmooth; then put in a pint of gravy, and a pint of red-port — 
or claret, a little horfe-radifh fcraped, eight cloves, four blades ~ 
of mace, anda dozen corns of all-fpice, tie them in a little & 
linen rag, a bundle of {weet herbs, half a lemon, three an- 
chovies, a little onion chopped very fine ; feafon with peppery. 
falt, and Kian pepper, to your liking ; ftew it for half an hour, 
then ftrain it through a fieve into the pan you intend to put 
your fifth in; let your carp be well cleaned and fcalded, then 
put the fith in with the fauce, and ftew them very gently for 


half an hour; ‘then turn them, and ftew them fifteen minutes —— 


longer, put in along with your fith fome truffles and morels 
{calded, fome pickled mufhrooms, an artichoke-bottom, and 
about a dozen large oyfters, {queeze the juice of half a lemon 
in, ftew it five minutes: then put your crap in your difh, and ~ 
pour all the fauce over. Garnifh with fried fippets, and the 
roe of the fith, done thus : beat the roe up well with the yolks 
of two eggs, a little flour, a little lemon-peel chopped fine, 
fome pepper, falt, and a little anchovy liquor; have ready a 
pan of beef-dripping boiling, drop the roe in, to be about as 
big as a crown-piece, fry it of a light brown, and put it round 
the dith, with fome oyfters fried in batter, and fome fcraped 
horfe-radith. ; 

N. B. Stick your fried fippets in the difh. | 

You may fry the carp firft, if you pleafe, but the above is © 
the moft modern way. ) 

Or, if you are in a great hurry, while the fauce is making, 
you may boil the fifh with fpring-water, half a pint of vine- _ 
gar, a little horfe-radifh, and bay-leaf; put your fifh in the — 
difh, and pour the fauce over. i? ae 
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CHAP, WI. 
OF SOUPS AND BROTHS, 


To make StRONG Brotu for Soup or Gravy, 


PF TVAKE a fhin of beef, a knuckle of veal, and a fcrae of 
mutton, put them in five gallons of water; then let it 
boilup, fkim it clean, and feafon it with fix large onions, 
four good leeks, four heads of celery, two carrots, two tur- 
nips, a bundle of {weet herbs, fix cloves, a dozen corns of 
all-{pice, and fome fale; fkiay it very clean, and let it tew 
gently for fix hours; then ftrain it off, and put it by for ufe. 
_, When you want very ftrong gravy, take a flice of bacon, 
Jay it in a ftew-pan; take a pound of beef, cut it thin, lay it 
on the bacon, flice a good piece of carrot in, an onion fliced, 
a good cruit of bread, a few {weet herbs, a little mace, cloves, 
nutmeg, and whole pepper, an anchovy ; cover it, and fet it 
on a flow fire five or fix minutes, and pour ina quart of the 
above gravy; cover it clofe, and let it boil foftly till half is 
Wwafted. ‘This will bea rich, high brown fauce for fith, fowl, 
or ragoo,. 


Gravy for Wuire Sauce, 


TAKE a pound of any part of the veal, cut it into fmall 
pieces, boil it in a quart of water, with an onion, a blade of 
mace, two cloves, and a few whole pepper-corns. Boil it till 
it is as rich as you would have it. 


Gravy for TurKEy, Fowl, or Racoo. 


. TAKE a pound of lean beef, cut and hack it well, then 
flour it well, put a piece of butter as big as a hen’s egg in a 
“€w-pan; when it is melted, put in your beef, fry it on all 
fides a little brown, then pour in three pints of boiling water, 
and a bundle of {weet herbs, two or three blades of mace, 
three or four cloves, twelve whole pepper-corns, a little bit 
of carrot, a little piece of cruft of bread toafted brown 3 cover. 
it clofe, and let it boil till there is about half a pint or lefs; 
then feafon it with falt, and ftrain it off, 


Kz : Gravy 
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Gravy for a Fowl, when you have no Mear nor GRAVY 
ready. 


TAKE the neck, liver, and gizzard, boil them in half a 
pint of water, with a little piece of bread toafted brown, a little 
pepper and falt, and a little bit of thyme. Let them boil till 
there is about a quarter of a pint; then pour in half a glafs 
of red-wine, boil 1 and ftrain it, then bruife the liver well in, 
and ftrain it again; thicken it with @ little piece of butter 
rolled in flour, and it will be very good. 

An ox’s kidney. makes good gravy, cut all to pieces, and 
boiled with fpice, éc. asin the foregoing receipts. 

You have a receipt in the beginning of the book, in the 

preface for gravies. 


VERMICELLI SOUP. 


TAKE three quarts of the broth, and one of the gravy, 
mixed together, a quarter of a pound of vermicelli, blanched 
in two quarts of water ; put it into the foup, boil it up for 
ten minutes, and feafon with falt, if it wants any; put it in 
your tureen, with a cru(t ofa Frenchroll baked. 


MACARONI SOUP. 


TAKE three quarts of the ftrong broth, and one of the 
gravy mixed together ; take half a pound of {mall pipe-maca- 
roni, and boil it in three quarts of water, with a little butter — 
in it, till it is tender; then ftrain it through a fieve, cut it in “4 
pieces of about two inches long, put it in your foup, and boil — 
it up for ten minutes, and then fend it to table in a tureen, 
with the cruft of a French roll baked. a 


JT make Murron or VEAL GRAVY. 


CUT and hack your veal well, fet it on the fire with water, — 
{weet herbs, mace, and pepper. Let it boil till it as good as — 
you would have it; then firain it off. Your fine cooks always, — 
if they can, chop a partridge or two, and put into gravies. 


To make a frong Fisd-GRAVY. 


T AICE two or three eels, or any fith you have, fkin or fcale 
them, gut them and wath them from grit, cut them into little © 
pieces, put them into a fauce-pan, cover them with water, @ — 
little cruft of bread toafted brown, a blade or two of mace, — 


and fome whole pepper, a few {weet herbs, and a very little oa 
0 


MADE PLAIN AND EASY. 145 


ef lemon-peel. Let it boil till it is rich and good, then have 
ready a piece of butter, according to your gravy, if a pint, as 
bigas.a walnut. Melt it in the fauce-pan, then fhake in a little 
flour and tofs it about till it is brown, and then ftrain in the 
gravy to it. Let it boil a few minutes, and it will be good. 


Jo make PLuM-PorRiDGE for CHRISTMAS. 


TAKE a leg and thin of beef, put them into eight gallons | 
of water, and boil them till they are very tender, and when 
the broth is ftrong ftrain it out; wipe the pot and put in the 
broth again; then flice fix penny loaves thin, cut off the top 
and bottom, put fome of the !iquor to it, cover It up and let it 
ftand a quarter of an hour, boil it and ftrain it, and then put 
it into your pot. Let it boil a quarter of an hour, then putin 
five pounds of currants, clean wafhed and picked; let them 
boil a little, and put in five pounds of raifins of the fun, ftoned, 
arid two pounds of prunes, and let them boil till they {well ; 
then put in three quarters of an ounce of mace, half an ounce 
of cloves, two nutmegs, all of them beat fine, and mix it with 
a little liquor cold, and put them in a very little while, and 
take off the pot; then put in three pounds of fugar, a little 
falt, a quart of fack, a quart of claret, and the juice of two or 
three lemons. You may thicken with fago inftead of bread, 
af you pleafe ; pour them into earthen pans, and keep them 
for ufe. You muft boil two pounds of prunes in a quart of 
water till they are tender, and ftrain them into the pot whea 
it is boiling. 


To make firong BROTH to keep for Use. 


TAKE part of a leg of beef, and the ferag end of a neck of 
mutton, break the bones in pieces, and put to it as much water 
as will cover it, and a little falt; and when it boils, fkim it 
clean, and put into it a whole onion ftuck with cloves, a bunch 
of {weet herbs, fome pepper, and a nutmeg quartered. Let 
thefe boil till tne meat is boiled in pieces, and the ftrength 
boiled out of it; ftrain it out, and keep it for ule. 


A Craw-Fisu Soup. 


TAKE a gallon of water, and fet it a-boiling: put in ita 
bunch of {weet herbs, three or four blades of mace, an onion 
ftuck with cloves, pepper, and falt; then have about two hun- 
dred craw-fifh, fave about twenty, then pick the reft from the 
thells, fave the tails whole; beat the body and fhells in a mor- 

K 3 tar, 
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tar, with a pint of peas, green or dry, firft boiled tender in fair 
- water; put your boiling water to it, and {train it boiling hot 


*& 3 


through a cloth till you have all the goodnefs out of it: fet it 


over a flow fire or {tew-hole, have ready a French roll cut very 
thin, and let it be very dry, put it to your foup, let it ftew till 
half is wafted, then put a piece of butter as big as an egg into 
a fauce. paz, let it fimmer till it has done making a noife, fhake 
in two tea-fpoonfuls of flour, ftirring it about, and an onion 3 


“put in the tails of the fith, give them a fhake round, put to” 
them a pint of good gravy, let it boil four or five- minutes ~~ 


foftly, take out the onion, and put to it a pint of the foup, 
ftir it well together, and pour it all together, and let it fimmer 
very foftly a quarter of an hour; fry a French roll very nice 
and brown, and the twenty craw-fifh; pour your foup into 
the difh, and lay the roll in the middle, and the craw-fith 
round the difh. yt eae oe 
Fine cooks boil a brace of carp and tench, and may be a 
lobfter or two, and many more rich things, to make a craw- 
fifh foup ; but the above is full as good, and wants no addi- 
eal A ae Oo ae WER tees 


To make Soup-SANTEA, or GRAVY-SovP. 


TAKE two quarts of the broth (p. 143), and two quarts 
of the following gravy : take fix good rafhers of lean ham, put 
it in the bottom of a ftew-pan; then put over it three pounds 
of lean beef, and over the beef three pounds of lean veal, fix 
onions cut in flices, two carrots, and two turnips fliced, two 
heads of celery, and a bundle of fweet herbs, fix cloves, and 
two blades of mace} put a little water at the bottom, draw it 
very gently till it fticks, then putin a gallon of boiling water 3. 
let it ftew for two hours, feafon with falt, and firain it off; 
then have ready a carrot cut in {mall flices of two inches long, 
and about as thick as a goofe-quill, a turnip, two heads of 
leeks, two heads of celery, two heads of endive cut acrofs, two 
cabbage-lettuces cut acrofs, a very little forrel and chervil 5 


put them in a ftew-pan, and fweat them for fifteen minutes — 


"gently 3 then put them in your foup, boil it up gently for ten 

minutes; put it in your tureen with a cruft of French roll. 
N. B. You may boil the berbs in two quarts of water for 

ten minutes, if you like them beft fo ; your foup will be the 


clearer. 2 
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%, A GREEN PEas-Soup.. . 
TAKE a {mall knuckle of veal, and two pounds of lean 
mutton, and one pound of lean ham, cut them in thin flices, 
jay the ham at the bottom of a foup-pot, the mutton on the 
ham, the veal upon the mutton; then cut fix onions in {flices 
and put on, two or three turnips, two carrots, three heads of © 
celery cut fmall, a little thyme, four cloves, and four blades 
of mace; put a little water at the bottom, cover the pot. 
clofe, and draw it gently, but do not let it ftick ; then put in 
‘fix quarts of boiling water, let it ftew gently for four-hours, 
and {kim it well; take two quarts of green-peas, and ftew 
them in fome of the broth till tender ; then ftrain them off, 
and put them in a marble mortar, and beat them fine, put 
the liquor in, and mix them up ; (if you have no mortar, you 
mutt bruife them in the beft manner you can), take a tammy, 
or a fine cloth, and rub them through till you have rubbed all 
the pulp out, and then put your foup ina clean pot, and boil 
it up for fifteen minutes ; feafon with falt and a little pepper : 
if your foup is not thick enough, take the crumb of a French 
roll, and boil it in a little of the foup, beat it in the mortar, 
and rub it through your tammy or cloth ; then put it in your 
foup, and boil it up; then put it in your tureen, with dice of 
bread toafted very hard. = : 


Another way to make GREEN PEAS-SOUP. 


TAKE a gallon of water, make it boil; then put in fix 
onions, four turnips, two carrots, and two heads of celery cut 
in flices, four cloves, four blades-of mace, four cabbage-let- 
tuces cut {mall, ftew them for an hour; then ftrain it off, 
and put in two quarts of old green-peas, and boil them in the 
liquor till tender; then beat or bruife them, and mix them 
up with the broth, and rub them through a tammy or cloth, 
and put it in a clean pot, and boil it up fifteen minutes, fea- 
fon with pepper and falt to your liking ; then put your foup 
in your tureen, with {mall dices of bread toafted very hard. 


A Peas-Soup for WINTER. 


TAKE about four pounds of lean beef, cut it in {mall 
pieces, about a pound of lean bacon, or pickled pork, fet it 
on the fire with two gallons of water, let it boil and {kim it 
well; then put in fix onions, two turnips, one carrot, and 
four heads of celery cut {mall, twelve corns of all-fpice, and 

4 put 
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put in a quart of fplit-peas, boil it gently for three hours, 
then ftrain them through a fieve, and rub the peas well 
through ; then put your foup in a clean pot, and put in fome 


dried mint rubbed very fine to powder, cut the white of four’ 


heads of celery, and two turnips in dices, and boil them in a 
quart of water for fifteen minutes ; then ftrain them off, and 
put them in your foup, take about a dozen of fmall rafhers of 
bacon fried, and put them into your foup, feafon with pepper 
and fait to your liking, bojl it up fpr fifteen minutes; then 
put in your tureen, with dices of breed fried very crifp. 


Another way to make it, 


WHEN you boil a leg of pork, or a good piece of beef, fave 
the liquor. When it is cold take off the fat ; the next day boil 
a leg of mutton, fave the liquor, and when it is cold take off the 
fat, fet it on the fire, with two ‘quarts of peas. Let them boil ull 
they are tender, then put in the pork or beef- liquor, with the 
ingredients as above, andlet it boil till it is as thick as you would 
have it, allowing for the boiling again; then ftrain it off, and 
add the ingredients as above. You may make your foup of veal 
or mutton gravy if you pleafe, that is according to your fancy. 


4 CHESNUT-SOUP. 


TAKE half a hundred of chefnuts, pick them, put them in 
an earthen- pan, and fet them in the oven half an hour, or roaft 
them gently over a flow fire, but take care they do not burn; 
then peel them, ‘and fet them to ftew in a quart of good beef, 
yeal, or mutton broth, till they are quite tender. In the mean 
time, take a piece or flice of ham, or bacon, a pound of veal, 
a pigeon beat to pieces, a bundle of {weet herbs, an onion, a 
little pepper and mace, and a piece of carrot; lay the bacon 
at the bottom of a ftew- pan, and lay the meat and»ingredients 
at top. Set it over a flow fire till it begins to ftick to the pan, 
then put ina eruft of bread, and pour in two quarts of broth. 
Let it boil fottly till one-third is wafted ; then ftrain it ‘off, 
and add to it the chefnuts. Seafon ic with fault, and let it 


boil till it is well tafted, ftew two pigeons in it, and a fried - @ 


French roll crifp; lay the roll in the middle of the difh, and 
the pigeons on each fide; pour in the foup, and fend it away 
hot. | | 
A French cook will beat a pheafant and a brace of partridges 
to pieces, and put to it. Garnifh your difh with hot chefnuts. 
‘Oy | | ae 
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To make MuTTON-BRroTH. 


_ TAKE a neck of mutton about fix pounds, cut it in two, boil 

the fcrag in a gallon of water, fkim it well, then put in a little 
bundle of {weet herbs, an onion, and a good cruft of bread, 
Let it boil an hour, then put in the other part of the mutton, a 
turnip or two, fome dried marigolds, a few cives chopped fine, 
a little parfley chopped {mall; then put thefe in, about a quarter 
of an hour before your broth is enough. Seafon it with falt; or 
you may put in a quarter of a pound of barley or rice at firft. 
‘Some love it thickened with oatmeal, and fome with bread; and 
fome love it feafoned with mace, inftead of {weet herbs and 
onion. All this is fancy, and different palates. If you boil 
turnips for fauce, do not boil all in the por, it makes the broth 
too ftrong of them, but boil them in a fauce-pan, 


Beer-Broru. 


- ‘TAKE a leg of beef, crack the bone in two or three parts, 
_ wath it clean, put it into a pot with a gallon of water, {kim it 
well, then put in two or three bladee of mace, a little bundle 

of parfley, and a good cruft of bread, Let it boil till the beef 
Is quite tender, andthe finews. Toaft fome bread and cut it 
in dice, and put in your tureen; lay in the meat, and pour 


the foup in. 


‘ 


Jo make ScotcH BARLEY-Brotu. 


TAKE a leg of beef, chop it all to pieces, boil it in three 
gallons of water with a piece of carrot and a cruft of bread, till 
itis half boiled away; then ftrain it off, and put it into the pot 
again with half a pound of barley, four or five heads of celery 

- wafhed clean and cut fmall, ‘a large onion, a bundle of {weet 
herbs, a little parfley chopped fimail, and a few marigolds. Let 
this boil an hour. Take a cock or large fowl, clean picked and 
-wathed, and put into the pot; boil it till the broth is quite good, 
then feafon with falt, and fend it to table, with the fowl in the 
middie. This broth is very good without the fowl, Take out 
the onion and fweet herbs, before you fend it to table. 

Some make this broth with a theep’s- head inftead of a Jeg of 
beef, and it ig very good; but you muft chop the head all to 
pieces. “The thick flank (about fix pounds to fix quarts of 
water) makes good broth; then put the barley in with the 
meat, firft fkim it well, boil it an hour very foftly, then put 
in the above ingredients, with turnips and carrots clean {cra- 
ped and pared, and cut-in little pieces, Boil all together ner 
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Jy, till the broth is very good; then feafon it with falt, and 
fend it to table, with the beef in the middle, turnips and car-~ 
rots round, and pour the broth all over. es 


Yo make HopGe-PopGE, 
TAKE a piece of beef, fat and lean together, about a pound, 
@ pound of veal, a pound of ferag of mutton, cut all into little 
pieces, fet it on the fire, and two quarts of water, an ounce of 
barley, an onion, a little bundle of fweet herbs, three or four 
heaps of celery wafhed clean and cut fmall, a little mace, two 


or three cloves, fome whole pepper, tied all in a muflin rag, 


and put to the meat three turnips pared and cut in two, a large 
carrot fcraped clean and cut in fix pieces, a little lettuce cut 
fmall, put all in the pot and cover iit clofe. Let it flew very 


foftly over a flow fire five or fix hours ; take out the fpice,. 


fweet herbs and onion, and pour all into a foup-difh, and 
fend it to table; firft feafon it with falt. Half a pint of green 
peas, when it is the feafon for them, is very good. If you 
let this boil fait, it will wafte too much; therefore you cannot 


do it too flow, if it does but fimmer. All other ftews you have 


in the foregoing chapter; and foups im the chapter of Lent, 


To make POCKET-SOUP. 


TAKE a leg of veal, ftrip off all the fkin and fat, then take 
all the mufcular or flefhy parts clean from the bones. Boil this 


fiefh in three or four gallons of water till it comes to a ftrong 
jelly, and the meat is good for nothing. Be fure to keep the pot 
clote covered, and do not do too faft; take a little out ina fpoon 
now and then,and when you find it is a good rich jelly, ftrain it 
thro? a fieve into a clean earthen pan, When it is cold, take 
off all the fkin and fat from the top, then provide a large deep 
ftew-pan with water. boiling over a ftove, then take fome deep 
china cups, or well-glazed earthen - ware, and fill thefe cups with 
the jelly, which you mutt take clear from the fettling at the 
bottom, and fet them in the ftew-pan of water. ‘Take great 
care that none of the water gets into the cups; if it does, it 
will fpoilit. Keep the water boiling gently all the time till the 
jelly becomes as thick as glue, take them out, and Jet them 
{tand to cool, and then turn the glue out into fome new coarle 
flannel, which draws out all the moifture, turn them in fix or 
eight hours on frefh flannel, and fo do till they are quite dry. 
Keep it ina dry warm place, and in a little time it will be like 
a dry hard piece of glue, which you may carry in your pocket 
| a) without 


i Daye Fn aS Ste pag aay ie pi : = 
a male, ga me pte 5 Ie Oe hs 1s . mite < . - 
a ek ~~ Fae! ® dha oT ha ig at ne aneaiad A scat 


le <6 ie 


MADE PLAIN AND EASY. “yor 


without getting any harm. The beft way is to put it into little 
tin boxes. When you ufe it, boil about a pint of water, and 
pour it on a piece of glue about.as big as a fmall walnut, fir- 
ring it all the time till it is melted. Seafon with falt to your 
palate; and if you choofe any herbs or fpice, boil them in the 
water firft, and then pour the water over the glue, 


Jo make PORTABLE-SOUP. 


TAKE two legs of beef, about fifty pounds weight, take off 
all the fkin and fat as well as you can, then take all the meat and 
finews clean from the bones, which meat put into a large pot, 
and put to it eight or nine gallons of foftt water; firft make ic 
boil, then put in twelve anchovies, an ounce of mace, a quar- 
ter of an ounce of cloves, an ounce of whole pepper black and 
white together, fix large onions peeled and cut in two, a little 
bundle of thyme, fweet-marjoram, and winter favory, the dry 
hard cruft of a two-penny loaf, ftir it all together and cover it 
_ clofe, lay a weight on the cover to keep it clofe down, and let 
it boil foftly tor eight or nine hours, then uncover it, and ftir 
‘it together; cover it clofe again, and let it boil till it is a very 
rich good jelly, which you will know by taking a litde out 
now and then, and letting it cool. When you think it is a 
thick jelly, take it off, ftrain it through a coarfe hair bag, and 
prefs it hard; then ftrain it through a hair fieve into a large 
earthen-pan ; when it is quite cold, take off the {cum and fat, 
and take the fine jelly clear from the fettlings at bottom, and 
then put the jelly into a large deep well-tinned ftew-pan. Set 
it over a ftove with a flow fire, keep ftirring it often, and take 
great care it neither fticks to the pan nor burns. When you 
find the jelly very ftiff and thick, as it will be in lumps about 
the pan, take it out, and put it into large deep china cups, 
or well-glazed earthen-ware. Fill the pan two-thirds full of 
water, and when the water boils, fetin your cups. Be fure ° 
No water gets into the cups, and keep the water boiling foftly 
‘all the time till you find the jelly is like a Riff glue; take out 
‘the cups, and when they are cool, turn out the glue into a 
coarfe new flannel. Let it lay eight or nine hours, keeping it 
in a dry warm place, and turn it on frefh flannel till it is quite 
dry, and the glue will be quite hard; put it into clean new 
itone-pots, keep it clofe covered from duft and dirt, in a dry 
place, and where no damp can come to it. 

When you ufe it, pour boiling water on it, and ftir it all 
the time till it is melted. Seafon it with falt to your palate. 
; A piece 
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A piece as big as a large walnut will make a pint of water very 


rich; but as to that you are to make it as good as you pleafe; 


if for foup, fry a French roll and lay it in the middle of the — 


difh, and when the glue is diflolved in the water, give it a 


boil, and pour it intoa dith. If youcchufe it for change, you 


may boil either rice or barley, vermicelli, celery cut fmall, or 


truffles or morels ; but let them be very tenderly boiled inthe — 
water before you ftir in the glue, and then give it a boil all — 


together. You may, when you would have it very fine, add 


force- meat balls, cocks- combs, or a palate boiled very tender, — 


and cut into little bits; but it will be very rich and good ~ 


without any of thefe ingredients. 


If for gravy, pour the boiling water on to what quantity — 
you think proper; and when it is diffolved, add what ingre- 
dients you pleafe, as in other fauces. This is only in the Ms 
yoom of a rich good gravy. You may make your fauce either — : 


weak or ftrong, by adding more or lefs. 


Ruues to be obferved in making Soups or BROTHS. 


FIRST take great care the pots or fauce-pans and covers be 
very clean and free from all greafe and fand, and that they be 


a : 
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weil tinned, for fear of giving the broths and foups any brafly | 


tafte. If you have time to ftew as foftly as you can, it will 4 


both have a finer flavour, and the meat will be tenderer. But 


then obferve, when you make foups or broths for prefent ufe, _ 
if it is to be done foftly, do not put much-more water than 

you intend to have foup or broth ; and if you have the con- 
venience of an earthen pan or pipkin, fet it on wood embers 


till it boils, then fkim if, and put in your feafoning; cover 


it clofe, and fet it on embers, fo that it may do very foftly a 
for fome time, and both the meat and broths will be delicious. 
‘You muft obferve in all broths and foups that one thing does ue 
not tafte more than another; but that the tafte be equal, and — 


jt has a fine agreeable relifh, according to what you defign it@ 
for; and you muft be fure, that all the greens and herbs you ~ 


put in be cleaned, wafhed, and picked, 


CHARS 
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GUAR VIL 
OF PUDDINGS. 


4n Oat-PuppDING to bake. 


7 F oats decorticated take two pounds, andnew- milk enough 

to drown it, eight ounces of raifins of the fun ftoned, 

an equal quantity of currants neat! , picked, a pound of {weet 

fuet finely fhred, fix new-laid eggs well beat: feafon with 

nutmeg, beaten ginger, and falt; mix it all well together: it 
will make a better pudding than rice. 


To make a CALF’s-Foor-PuppDING. 


_ TAKE of calves’ feet one pound minced very fine, the fat 
and the brown to be taken out, a pound and an half ot fuet, 
pick off all the fkin and fhred it fmall, fix eggs, but half the 
whites, beat them well, the crumb of a halfpenny roll grated, 
a pound of currants clean picked and wafhed, and rubbed in a 
cloth ; milk, as much as will moiften it with the eggs, a hand- 
ful of flour, a little falt, mutmeg, and fugar, to ieafon it to 
your tafte. Boil it nine hours with your meat; when it is 
done, lay it in your difh, and pour melted butter over it. It 
is very good with white-wine and fugar in the butter. 


To make a PirH-PupDING. 


TAKE a quantity of the pith of an ox, and let it lie all 
night in water to foak out the blood ; the next morning ftrip 
_3t out of the fkin, and beat it with the back of a fpoon in orange- 
water till it 1s as fine as pap; then take three pints of thick 
eream, and boil in it two or three blades of mace, a nutmeg 
quartered, a ftick of cinnamon; then take half a pound of the 
beft Jordan almonds, blanched in cold water, then beat them 
with a little of the cream, and as it dries put in more cream 3 
and when they are all beaten, {train the cream from them to the 
pith; then take the yolks of ten eggs, the white of but two, 
beat them very well, and put them to the ingredients: take a 
. fpoonful of grated bread, or Naples bifcuit, mingle all thefe to- 
gether, with half a pound of fine fugar, and the marrow of four 
large bones, anda little falt; fill them in a {mall ox or hog’s 

guts 
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guts, or bake in a difh, with a pnff- pafte under it and round 2 
the edges. 


“> make d Makrow-Pubpine. 

TAKE a quart of cream or milk, and a quarter of a pound 
of Naples bifcuit, put them on the fire in a ftew-pan, and 
boil them up; then take the yolks of eight eggs, the whites 
of four beat up very fine, a little moift fugar, fome marrow 
chopped, a fmall glafs of brandy and fack, a very little orange- 
flower-wateér; mix all well together, and put them on thé © 
fire, keep it ftifring till it is thick, and put it away to becold; 
then have ready your difh rimmed with puff-pafte, put your 
ftuff 1 in, fprinkle fome currarits that have been well wafhed in i 
cold water, and rubbed clean in a cloth, fome marrow cut in — 
flices, and fome candied-lemon, orange, and citron, cut in 
fhreds, and fend it to the oven; three quarters of an hour 
will bake it: fend it up hot: 


A boiled SuET- PuppINc. 


TAKE a quart of milk, four fpoonfuls of flour, a i: a 
of fuet fhred {mall, four eggs, one fpoonful of beaten ginger, 
a tea-{poonful of falt ‘mix the eggs and flour with a pint of 
the milk very thick, and with the feafoning mix in the reft of 
the milk and fuet. Let your batter be pretty thick, and boil ~ 
it two hours. | | 

A boiled PLum-Puppine. . 

TAKE a pound of fuet cut in little pieces, not too fine, a fe 
pound of currants, and a pound of raifins ftoned, ‘eight eggs,” © 
half the whites, half a nutmeg grated, and a tea-fpoonful iy 
beaten ginger, a pound of flour, a pint of milk; beat the eggs 
firft, then half the milk, beat them together, and by degrees 
ftir in the flour, then the fuet, fpice, and fruit, and as much 7 
milk as wili mix it well, together very thick. Boil it fivé 7 
hours, | Kp 


4 YoRESHIRE PuDDING. if 


TAKE a quart of milk, four eggs, a little falt, make it Se 
up into 4 thick batter with flour, like pancake- batter. You. =| 
muft_ have a good piece of meat at the fire, take a ftew-pan and 
put fome dripping in, fet it on the fire; when it boils, pourin 
your pudding; let it bake on the fire till you think it is nigh 
enough, then turn a plate upfide down in the dripping- pan, that 
the’ dripping «ose net be blacked; fet your few-panonitunder ~ 
your 
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your meat, and let the dripping drop on the pudding, and the 
heat of the fire come to it, to make it of a fine brown. When 
your meat is done-and fent to table, drain all the fat from 
your pudding, and fet it on the fire again to dry alittle; then 
flide it as dry as you can into a difh, melt fome butter, and 
pour it into a cup, and fet it in the middle of the pudding. It 
is an excellent good pudding ; the gravy of the meat eats well 
with it. . 7 | 
_ 4 Sreax-Puppine. 

MAKE a good cruft, with fuet thred fine with flour, and 
mix it up with cold water. Seafon it with a little falt, and 
make a pretty ftiff cruft, about two pounds of fuet to a quar- 
ter of a peck of flour. Let your fteaks be either beef or mut- 
ton, well feafoned with pepper and falt, make it up as you do 
an apple-pudding, tie it in a cloth, and put it into the water 
boiling. If it be a large pudding, it will take five hours; if a. 
{mall one, three hours. This is the beft cruft for an apple- 
pudding. Pigeons eat well this way. 


4 VERMICELLI-PupDING, with Marrow. 

FIRST make your vemicelli; take the yolks of two eggs; 
and mix it up with juftas much flour as will make it toa {tiff 
patte, roll it out as thin as a wafer, let it lie to dry till you can 
roll it up clofe without breaking, then with a fharp knife cut it 
very thin, beginning at the littleend. Have ready forne water 
boiling, into which throw the vermicelli; let it boil a minute 
“or two at moft; then throw itintoa fieve. Have ready a pound 
of marrow, lay a layer of marrow and a layer of vermicelli, and 
fo on till all is laid in the dith. When it isa little cool beat it 
‘up very well together, take ten eggs, beat them and mix them 
with the other, grate the crumb of a penny-loaf, and mix with 
it a gill of fack, brandy, or a little rofe-water, a tea-fpoonful of 
falt, a {mall nutmeg grated, a little grated: lemon-peel, two 
Jarge blades of mace well dried and beat fine, half a pound of 
currants clean wafhed and picked, half a pound of raifins 
fioned, mix ail well together, and fweeten to your palate; 
lay a good thin cruft at the bottom and fides of the dith, pour 
in the ingredients, and bake it an hour anda half in an oven 
not too hot. You may either put marrow or beef-fuet fhred 
fine, or 2 pound of butter, which you pleafe. When it comes 
out of the oven, ftrew fome fine {ugar over it, and fend it to 
table. You may leave out the fruit, if you pleafe, and you 
may 
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may for change add half an ounce of citron; and half. aii 
ounce of candied orange-peel, fhhred fine. 
SueT-DuMPLINGs. | 

TAKE a pint of milk, four eggs, a pound of fuet, anda ~ 
pound of currants, two tea-fpoonfuls of falt; three of gingers 
firft take half the milk, and mix it like a thick batter, then put 
the eggs and the falt and ginger, then the reft of the milk by 
degrees, with the fuet and currants, and flour, to make it like 
a light pafte. When the water boils, make them in rolls as 
big asa large turkey’s egg, with a little flour; then flat them 
and throw them into boiling water. Move them foftly, that 
they do not ftick together, keep the water boiling ail the 
time, and half an hour will boil them. 

An OxFoRD-PUDDING. 

A quarter of a pound of bifcuit grated, a quarter of a pound 
of currants clean wathed and picked, a quarter of a pound of 
faet fhred fmall, half a large fpoonful of powder-fugar, a very 
little falr, and fome grated nutmeg, mix all well together, 
then take the yolks of eggs, and make it up in balls as big as 
a turkey’s egg. Pry them in frefh butter of a fine light brown; 
ror fauce have melted butter and fugar, with a little fack or 
white-wine, You muft mind to keep the pan fhaking about, 
that they may be all of a fine hight brown. 

All other puddings you have in the Chapter for LENT. 


Ruxes to be obferved in making PUDDINGS, Sic. 

IN boiled puddings, take great care the bag or cloth be very 
clean, not foapy, but dipped in bot water, and well floured: — 
Ifa bread- pudding, tie it loofe; if a batter-nudding, tie it clofe; 7» 
and be fure the water boils when you put the pudding in, and a 
you fhould move the puddings in the pot now and then, for = 
fear they ftick. Wheri you make a batter-pudding, firft mix _ 
che four well with a little milk, then put in the ingredients 
by degrees, and it will be finooth and not have lumps; but 
for a plain batter- pudding, the beft way is to ftrain it through 
« coarfe hair feve, that it may neither have lumps, nor thé @ 
treadles of theeggs: and for all other puddings, ftrain the eggs B 
when they are beat. If you boil them in wooden-bowls, or — 
china-difhes, butter the infide before you put in your batter; — 
and for all baked puddings, butter the pan or difh before the 


pudding is put in. 
CHAP. 
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CHAP VIII. 
: OF PIES. 


. To make a very fine fweet LAMB or VeaL Piz. 
(EASON your lamb with falt, pepper, cloves, mace, and 

nutmeg, all beat fine to your palate. Cut your lamb or 
veal into little pieces } make a good puff-pafte cruft, lay it into 
_ your difh, then layin your meat, ftrew on it fome ftoned raifing 
and currants clean wafhed, and fome fugar: then lay on it 
fome force-meat balls made {weet, and in the fummer fome 
artichoke-bottoms boiled, and fcalded grapes in the winter. 
Boil Spanifh potatoes cut in pieces, candied citron, candied 
orange and lemon-peel, and three or four blades of mace; put 
butter on the top, clofe up your pie and bake. Have ready 
againft it comes out of the oven, a caudle made thus: take a 
_ pint of white wine, and mix it in the yolks of three eggs, ftir 
it well together over the fire, one way all the time, till it is 
thick: then take it off, ftir in fugar enough to {weeten it, and 
{queeze in the juice of alemon; pour it hot into your pie, and 
clofe it up again. Send it hot to table. 


_ To make a pretty fweet LAMB or VEAL Pie. 


FIRST make a good cruft, butter the difh, and lay in your 
bottom and fide cruft; then cut your meat into {mall pieces’ 
feafon with a very little falt, fome mace and nutmeg beat fine, 
and ftrewed over; then laya layer of meat, and ftrew according 
to your fancy, fome currants clean wafhed and picked, and few. 
raifins ftoned, all over the meat; lay another layer of meat, put 
a little butter at the top, and a little water, juft enough to bake 
it andno more. Have ready againft it comes out of the oven, 
a white-wine caudle made very {weet, and fend it to table hot; 

‘ { ; 


A favoury VEAL Piz. 


TAKE a breaft of veal, cut it into pieces, feafon it with 
pepper and falt, lay it all into your cruft, boil fix or eight 
eggs hard, take only the yolks, put them into the pie here and 
there, fill your dith almoft full of water, put on the lid, and 
bake it well, . 
| Lake Ta 
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To make a favoury Lams or VEAL Pig. 


“MAKE a good puff-pafte cruft, cut your meat into pieces, 
feafon it to your palate with pepper, falt, mace, cloves, and nut-_ q 
meg finely beat; lay it into your cruft with a few lamb-ftones 
and {weetbreads feafoned as your meat, alfo fome oyfters and 
force-meat balls, hard yolks of eggs, and the tops of afpara-_ 
gus two inches long, firlt boiled green 5 put butter all over the 
pie, put of the lid, and fet it in a quick-oven an hour and a ~” 
half, and then have ready the liquor, made thus: take a pint 
of gravy, the oyfter-liquor, a gill of red- wine, and a little grated 
nutmeg: mix all together with the yolks of two or three egos © 
beat, and keep it ftirring one way all the time. Whenit boils, — 
pour it into your pie; put on the lid again. Send it hot to © 
table. You mutt make liquor according to your pie. 


To make a CaL¥Y’s-Foor Pie. 


FIRST fet your calf’s-foot on in a fauce-pan, in three quarts — 
of water, with three or four blades of mace; let them boil i 
foftly till there is about a pint and a half, then take out your 
feet, ftrain the liquor, and make a good cruft; cover your — 
difh, then pick of the flefh from the bones, lay half in the difh, 
ftrew half a pint of currants clean. wafhed and picked over, — 
and half a pound of raifins toned; lay on the reft of the meat, © 
then fkim the liquor, fweeten it to the palate, and put in halt — 
a pint of whiterwine; pour it into the difh, put on your lid, — 
and bake it an hour and a half. , Mi 


T>. make an OLIVE Pie. 


MAKE your craft ready, then take the thin collops of the — 
beft end of a leg of veal, as many as you think will fill your 
pie; hack them with the back of a knife, and feafon them with 
{alt, pepper, cloves, and mace: wath over your collops with a_ 
bunch of feathers, dipped in eggs, and have in readinefs a good © 
handful of fweet herbs fhred fmall, The herbs muft be thyme,” 
parfley, and fpinage, the yolks of eight hard eggs minced, and 
a few oyfters parboiled and chopped, fome beef-fuet fhred _ 
very fine; mix thefe together, and (trew them over your col-— 

-Jops, then fprinkle a little orange- flower water over them, roll” 
the collops up very clofe, and lay them in your pie, ftrewing” 
the feafoning over what is left, put better on the top, and clofe | 
your pie, When it comes out of the oven, have ready fome- 


gravy t 
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gravy hot, and pour into your pie, one anchovy diffolved in 
the gravy; pour it in boiling hot. You may put in artichoke- 
bottoms and chefnuts, if you. pleafe. You may leave out the 
orange-fiower water, if you do not like it. 


To feafon ai Eac Pie. 


_-BOIL twelve eggs hard, and fhred them with one pound of 
beef-fuet, or marrow fhred fine. Seafon them with a little 
cinnamon and nutmeg beat fine, one pound of currants clean , 
wathed and picked, two or three {poonfuls of cream, and a 
Jittle fack and rofe-water mixed all together, and fill the pie, 
_ When it is baked, ftir in half a pound of frefh butter, and 
the juice of a lemon. 


To make a Mutton Pie, 

TAKE a loin of mutton, take off the {kin and fat of the in- 
fide, cut it into fteaks, feafon it well with pepper and falt to 
your palate. Lay it into your cruft, fill it, pour in as much - 
water as will almoft fill the dith; then put on the cruft, and 
bake it well. | oe 

| 4 Beer-Sreax Pir, 

TAKE fine rump-fteaks, beat them with a rolling-pin, then 
feafon them with pepper and falt, according to your palate, 
Make a good cruft, lay in your fteaks, fill your dith, then pour 
in as much water as will half fill the difh. Put on the cruft, 
and bake it well. | 


| 4 Ham Pre, 


_ TAKE fome cold boiled ham, and flice it about half an inch 
thick, make a good cruft, and thick, over the difh, and lay a 
layer of ham, thake a little pepper over it, then take a large 
young fowl clean picked, gutted, wathed, and finged; put a 
little pepper and falt in the belly, and rub a very little falt on 
the outfide ; lay the fowl on the ham, boil fome egys hard, put 
in the yolks, and cover all with ham, then fhake fome pepper 
on the ham, and put on the top-cruft. Bake it well, have ready 
when it comes out of the oven fome very rich beef-gravy, 
enough to fil the pie; lay on the crutt again, and fend-it to 
table hot. A frefh ham will not be fo tender; fo that I always 
boil my ham one day and bring it to table, and the next day 
make a pie of it. It does better than an unboiled ham. If 
you put two large fowls in, they will make a fine pie; but that 
1s according to your company, more or lefs, The larger the 

L 2 pie 
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pie, the finer the meat eats. The cruft muft be the fame you 
make fora venifon-pafty. You fhould pour alittle ftrong gra- 
vy into the pie when you make it, juft to bake the meat, and 
then fill it up when it comes out of the oven. Boil fome 
truffes and morels and put into the pie, which is a great addi- 
tion, and fome frefh mufhrooms, or dried ones. 


To make a PIGEON Pie. 

MAKE a puff. pafte cruft, cover your difh, let your pigeons 
be very nicely picked and cleaned, feafon them with pepper 
and falt, and put a good piece of fine frefh butter, with pepper, 
and falt, in their bellies; lay them in your pan, the necks, 
gizzards, livers, pinions, and hearts, lay between, with the 


yolk of ahard egg and a beef-fteak in the middle; putas much 


water as will almoft fill the difh, lay on the top-cruft, ‘and 
bake it well. This is the beft way to make a pigeon-pie; but 


the French fill the pigeons with a very high force-meat, and 
Jay force-meat balls round the infide, with afparagus-tops, ar- 


tichoke-bottoms, mufhrooms, truffles and morels, and feafon — 


high: but that is according to different palates. 


To make a GIBLET Pie. © 


TAKE two pair of giblets nicely cleaned, put all but the 
" Jivers into a fauce-pan, with two quarts of water, twenty corns — 


~ of whole pepper, three blades of mace, a bundle of {weet herbs, — 


and a large onion; cover them clofe, and let them ftew very — 
foftly till they are quite tender, then have a good cruit ready, 
cover your dith, lay a fine rump fteak at the bottom, feafoned 
with pepper and falt; then lay in your giblets with the livers, 
‘and ftrain the liquor they were ftewed in. Seafon it with falt, — 
and pour into your pie; put on the lid, and bake it an hour © 


and a half. 


To make a Duck Pig. 


MAKE a puff-pafte cruft, take two ducks, feald them and 
make them very clean, cut off the feet, the pinions, the neck, a 
and head, all clean picked and fcalded, with the gizzards, hi- — 
vers and hearts; pick out all the fat of the infide, lay acruft ~ 
aj] over the difh, feafon the ducks with pepper and falt, infide — 
and out; lay them in your difh, and the giblets at each end - 
feafoned; putin as much water as will almoft fill the pie, lay — 


1 


on the craft, and bake it, but not. too much. 


ae 
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To make a CHICKEN Pie. 


MAKE a puff-pafte cruft, take two chickens, cut them to 
pieces, feafon them with pepper and falt, a little beaten mace, 
Jay a force-meat made thus round the fide of the dith: take 
half a pound of veal, half a pound of fuet, beat them quite fine 
in a marble mortar, with as raany crumbs of bread; feafon it 
with a very little pepper and falt, an’anchovy with the liquor, 
cut the anchovy to pieces, alittle lemon. peel cut very fine and 
fhred fmall, a very little thyme, mix all together with the yolk 
of an egg; make fome into round balls, about twelve, the reft 
- lay round the dith. Lay in one chicken over the bottom of 
the dith, take two {weetbreads, cut tiem into five or fix pieces, 
Jay them all over, feafon them witii pepper and {alt, ftrew over 
them half an ounce of truffles and morels, two or three arti- 
choke-bottoms cut to pieces, a cocks-combs, if you have 
them, a palate boiled tender and cut to pieces; then lay on the 
other part of the chicken, put half a pint of water in, and cover 
the pie; bake it well, and when it comes out of the oven, fill 
it with good gravy, lay it on the cruft, and fend it to table, 


Yo make a CHESHIRE PorkK=PIr. 


‘PAKE a loin of pork, fkin it, cut it into fteaks, feafon it 
with falt, nutmeg, and pepper; make a good cruft, lay a layer 
_ of pork, then a larger layer of pippins, pared and cored, a little 

fugar, enough to {weeten the pie, then another layer of pork; 
put in half a pint of white-wine, lay fome butter on the top, 
and clofe your pie. If your pie be large, it will take a pint 

of white- wine. mic 


\ 


To make a Devonsnire SQuaB-Pig. 


MAKE a good cruft, cover the difh all over, put at the bot- 
tom a layer of fliced pippins, then a layer of mutton-fteaks cut 
from the loin, well feafoned with pepper and falt, then another 
layer of pippins; peel fome onions and {lice them thin, lay a 
layer all over the apples, then a layer of mutton, then pippins 
. and onions, pour in a pint of water; fo clofe your pie and 
_ bake it. 


: To make an Ox-Cueek Pre, 

FIRST bake your ox-cheek as at other times, but not too 
much, put it in the oven over night, and then it will be ready 
the next day; make a fine puff-pafte cruit, and let your fide 
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and top cruft be thick; let your dith be deep to hold a good 
deal of gravy, cover your difh with cruft, then cut off all the 
flefh, kernels, and fat of the head, with the palate cut in pieces, 
‘cut the meat into little pieces as you do for a hafh, lay in the 
meat, take an ounce of truffles and morels and throw them 
over the meat, the yolks of fix eggs boiled hard, a gill of pick- 
led muthrooms, or frefh ones are better if you have them ; 
put ina good many force-meat balls, a few artichoke-bottoms 
and afparagus-tops, if you have any. Seafon your pie with 
pepper and falt to your palate, and fill the pie with the gravy 


it was baked in. If the head be rightly feafoned when it comes _ 


out of the oven, it will want very little more; put on the lid, 
and bake it. When the cruft is done, your pie will be enough+ 
; Fo make a SHROPSHIRE Pie. 

FIRST make a good puff-pafte cruft, then cut two rabbits” 
to pieces, with two pounds of fat pork cut into little pieces; 
feafon both with pepper and falt to your liking, then cover your 
dith with cruft, and lay in your rabbits. Mix the pork with 
them, take the livers of’ the rabbits, parboil them, and beat 
them in a mortar, with as much fat bacon, a little fweet herbs, 
and fome oyfters, if you have them. -‘Seafon with pepper, falt, 
and nutmeg; mix it up with the yolk of an egg, and-make it 
into balls. Lay them here and there in your pie, fome artichoke- 
bottoms cut in dice, and cocks-combs, if you have them; grate 
a {mall nutmeg over the meat, then pour in half a pint of 
red-wine, and half a pint of water. Clofe your pie, and bake 
it an hour and a half in a quick oven, but not too fierce art 
oven. | We he: Biting 4 panebekaie: 
To make a YORKSHIRE CHRISTMAS-PIE. 


FIRST make a good ftanding cruft, let the well and bottom y 


be very thick; bonea turkey, a goofe, a fowl, a partridge, and 


a pigeon. Seafon them all very well, take half an ounce of 
mace, half an ounce of nutmegs, a quarter of an ounce of 
cloves, and half an ounce of black-pepper, all beat fine to- 
gether, two large fpoonfuls of falt, and then mix them toge- ~ 
ther. Open the fowls all down the back, and bone them; firft — 
the pigeon, then the partridge, cover them; then the fowl, — 
then the goofe, and then the turkey, which muft be large; fea- 
fon them all well firft, and lay them in the cruft, fo as it will 
look only like a whole turkey; then havea hare ready cafed, 
and wiped with a clean cloth. Cut it to pieces, that 1s, joint 
it; feafon it, and lay it as clofe as you can on one fide; on es 
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other fide woodcocks, moor-game, and what fort of wild-fowl 
you can get. Seafon them well, and lay them clofe; put at 
leaft four pounds of butter into the pie, then lay on your lid, 
which muft be a very thick one, and let it be well baked. It 
muft have a very hot oven, and will take at leaft four hours. 

This cruft will take a bufhel of flour. In this chapter you 
will fee how to make it. Thefe pies are often fent to London 
in a box, as prefents; therefore the walls muft be well built. 


To make a Goose Pir. 7m 


HALF a peck of flour will make the walls of a goofe pie, 
-madeasin thereceipts for cruft. Raife your cruft juft big enough 
to hold a large goofe; firft have a pickled dried tongue boiled 
tender enough to peel, cut off the root, bene a goofe and a 
large fowl; take half a quarter of an ounce of mace beat fine, 
a large tea-fpoonful of beaten pepper, three tea-{poonfuls of 
falt; mix all together, feafon your fowl and goofe with it, then 
Jay the fow] in the goofe, and tongue in the fowl, and the goofe 
in the fame formas if whole. Put half a pound of butter on_ 
the top, and lay on the lid. This pie is delicious, either hot 
or cold, and will keep a great while. A flice of this pie cut 
down acrofs makes a pretty little fide-difh for fupper. 


To make a VENISON Pasty. 


TAKE a neck and breaft of venifon, bone it, feafon it with 
pepper and falt according to your palate. Cut the breaft in 
two or three pieces; but do not cut the fat of the neck if you can 
helpit. Lay in the breaft and neck-end firft, and the beft end 
of the neck on the top, that the fat may be whole; make a 
good rich puff-pafte cruft, let it be very thick on the fides, a 
sood bottom cruft, and thick at top;. cover the difh, then lay 
in your venifon, put in half a pound of butter, about a quarter 
of a pint of water, clofe your pafty, and let it be baked two 
hours in a very quick oven. In the mean time fet on the bones 
_of the venifon in two guarts of water, with two or three blades — 
~ Of mace, an onion, a little piece of cruft baked crifp and brown, 
“a little whole pepper; cover it clofe, and let it boil foftly over 
a flow fire till above half is wafted, then ftrain it off. When 
the paity comes out of the oven, lift up the lid, and pour in 

the gravy. 
_ When your,venifon is not fat enough, take the fat-of a loin 
of mutton, ftepped in a little rape vinegar and red-wine twen- 
__ty-four hours, then lay it on the top of the venifon, and clofe 
, 4- your 
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your pafty. It is a wrong notion of fome people to think veni- 
fon cannot be baked enough, ‘and will firft bake it in a falfe - 
cruft, and then bake it in thé pafty ; by this time the fine fla- 
-vour of the venifon is gone. No; if you want it to bevery 
tender, wath it in warm milk and water, dry it in clean cloths 

till it is very dry, then rub it all over with vinegar, and hang it 
in the air: ~ Keep it as long as you think proper, it will keep 
thusa fortnight good’; but be fure there be no moittnefs about 
it; if there is, you muft dry it well and throw ginger over it, 
and it will keep a long time. “ When you ufe it, juft dip it in 
luke-warm water, and dry it. Bake it in’a quick oven; if it 
is a large pafty, it will take three hours; then your venifon will 
be tender, and have all the fine flavour. The fhoulder makes 
a pretty pafty, boned and made as above with the mutton fat. 


A loin of mutton makes a fine patty; take a large fat loin 


of mutton, let it hang four or five days, thet: bone it, leaving 
the meat as whole as you can: lay the meat twenty-four : 
hours:in a half a pint of red-wine and half a pint of rape vi- 
-negar; then take it out of the pickle. and order it as you doa 


patty, and boil the bones in the fame Banner) ‘to fil the patty, r 


when it comes out of the oven. 5 
wea 


Lo make.a CALF’ S- eae Pig. 
CLEANSE your head very well, and boil it till it is tender ; 


then carefully take off the flefh as whole as you can, takeout 


ithe eyes, and flice the tongue; make a good puff-pafte cruft, i 
cover the difh, lay on your meat, throw over it the tongue, lay : 
the eyes cut-in two, at each corner. Seafon it with a very Jittle 


pepper and falt, pour in half a pint of the liquor it was boiled 
in, a a thin top-cruft on, and bake it an hour ina quick. — 
oven. In-the mean time boil the bones of the head in two ~ 
quarts of liquor,: with two or three blades of mace, half a 


quarter of an ounce of «whole pepper, a large onion, and a bun- 
dle of fweet herbs.* Let it boil till there is about a pint, then 
ftrain itoff, and add two fpoonfuls of catchup, ‘three of red- 


wine, a piece of butter as big as a walrigt rolled in flour, half ee 


_ an ounce of truffles and morels. Seafon with falt to ‘you palate. Gis 
Boil it, ‘and have half the brains boiled with fome fage: beat 
them, and twelve leaves of fage chopped fine; ftir all together, 

and give ita boil; take the other part of the brains, and beat 

them with fome of the fage chopped fine, a little lemon-peel 


minced fine, and half a fmall nutmeg grated. Beat itup with — 


an egg, and fry it in little cakes of a fine light brown; boil fix 


eeBs Bad, dae any the yore: 3 when A pie comes cut of the 
even, 
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oxen take off the lid, lay the eggs and cakes over it, and pour 
the fauce allover. Sendit to table hot without the lid. “This 
is a fine difh; you may put in it as many fine things as you 
pleafe, but it wants no more addition. 


To make a ToRT, 


FIRST make a fine puff-pafte, cover your difh with the 
eruft, make a good force-meat thus : take a pound of veal 
and a pound of beef-fuet, cut them fmall, and beat them fine 
ina mortar. Seafon it with a fmall nutmeg grated, a little 
_lemon-peel ,fhred fine, a few fweet herbs, not too much, a 
little pepper and falt, juftenough to feafon it, the crumb of a 
_ penny-Joaf rubbed fine; mix it up with the yolk of an egg, 
make one-third into balls, and the reft lay round the fides of 
the dith. Get two fine Jarge veal fweetbreads, cut each into 
four pieces ; two pair of lJamb-ftones, cut each in two; twelve 
cocks-combs, half an ounce ef truffles and morels, four ar- 
tichoke-bottoms, cut each into four pieces, a few afparagus-— 
tops, fome frefh mufhrooms, and fome pickled ; put all to- 
gether in your difh. ree 

Lay firft your fweetbreads, then the artichoke-bottoms,then 
the cocks-combs, then the truffles and miorels, then the afpara- 
gus, then the mufhroomsgand then the force- meat balls. Sea- 
fon the fweetbreads with pepper and falt; fill your pie with 
water, and put on the cruft. Bake it two hours. 
As to the fruit and fifth pies, you have them in the chap- 
ter for Lenr. 


Zo make Mince-Piss the deft way. 


TAKE three povnds of fuet fhred very fine, and chopped 
as {mall as poffible ; two pounds of raifins ftoned, and chop- 
ped as fine as poffible ; two pounds of currants nicely picked, 
‘wafhed, rubbed, and dried at the fire ; half a hundred of fine 
pippins, pared, cored, and choped fmall; half a pound of fine 
_fugar pounded fine ; a quarter of an ounce oi mace, a quarter 
of an ounce of cloves, two large nutmegs, all beat fine ; put 
all together into a great pan, and mix it well together with 
half a pint of brandy, and half a pint of fack; put it down 
tlofe in a ftone-pot, and it will keep good four months. When 
you make your pies, take a little difh, fomething bigger than’ 
a foup-plate, lay a very thin cruft all over it, lay a thin layer 
of meat, and then a thin Jayer of citron cut very thin, then a 
layer of mince-meat, and a layer of orange-peel cut thin, over 
that a little meat, {queeze half the juice of a fine Seville orange 
Wives css or 
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or lemon, Jay on your cruft, and bake it nicely. Thefe pies | 
eat finely cold. If you make them in little patties, mix your 


meat and {weet-meats accordingly. If you chufe meat in - y 


your pies, parboil a neat’s-tongue, peel it, and chop the meat 
as fine as poffible, and mix with the reft; or two pounds of 
the infide of a firloin of beef boiled. 


Tort de Moy. 


MAKE puff-pafte, and lay round your difh, then a layer of 


bifcuit, and a layer of butter and marrow, and then a layer of 
_ all forts of fweet-meats, or as many as you have, and fc do till 
your difh is full; then boil a quart of cream, and thicken it 
with four eggs, and a fpoonful of orange-flower water. 
Sweeten it with fugar to your palate, and pour over the reft. 
Half an hour will bake it. | 


To make ORANGE or Lemon Tarts. 


‘TAKE fix large lemons, and rub them very well with falt, 
and put them in water for two days, with a handful of falt in 
it; then change them into freth water every day (without falt) 
for a fortnight, then boil them for two or three hours till they 
are tender, then cut them into half-quarters, and then cut them 


three-corner-ways, as thin as you cal: take fix pippins pared, » ei 
cored, and quartered, and a pint of fair water. Let them boil 
till the pippins break ; put the liquor to your orange or lemon, ~ 


and half the pulp of the pippins well broken, and a pound of 


fugar. Boil thefe together a quarter of an hour, then put it » if 


in a gallipot, and fqueeze an orange.in it: if it be a lemon 
tart, {queeze a lemon; two fpoonfuls is enough for a tart. 


Your patty-pans muft be {mall and fhallow. Put fine puff- = ) 


paite, and very thin; a little while will bake it. ‘Juft as your 
tarts are going into the oven, witha feather or brufh, do them 
over with melted. butter, and then fift double-refined fugar 
over them ; and this is a pretty iceing.on them. ta 


Zo make different forts of TARTS. 


IF you bake in tin patties, butter them, and you muft put 
a little cruft all over, becaufe of the taking them out; if in 
china or glafs, no cruft but.the top one. Lay fine fugar at the 
bottom, then your plams, cherries, or any other fort of fruit, 
and fugar at top; then put on your lid, and bake them ina 
flack oven.” Mince-pies muft be baked in tin patties, becaufe 
taking them out, and puff-pafte is beft for them. For {weet 


tarts — 
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tarts the beaten cruft is beft; but as you fancy. You have the © 
receipt for the cruft in this chapter. Apple, pear, apricot, &c. 
make thus: apples and pears, pare them, cut ther into quar- 
ters, and core them; cut the quarters acrofs again, fet them 
on in a fauce-pan with juft as much water as will barely co- 
ver them, let them fimmer on a flow fire juft till the fruit is- 
tender ; put a. good piece of lemon-peel in the water with the 
fruit, then have your patties ready. Lay fine fugar at bot- 
tom, then your fruit, and a little fugar at top; that you muit 
put in at your,difcretion. Pour over each tart a tea-fpoonful 
of lemon-juice, and three tea-fpoonfuls of the liquor they 
were boiled in; put on your lid, and bake them in a flack 
‘oven. Apricots do the fame way, only do not ufe lemon. 
As to preferved tarts, only lay in your preferved fruit, and 
put a very thin cruft at top, and let them be baked as little as 
poflible; but if you would make them very nice, have a large 
patty, the fize you would have your tart. Make your fugar 
cruft, roll it as thick as a halfpenny; then butter your patties, 
and cover it. Shape your upper cruft on a hollow thing on 
purpofe, the fize of your patty, and mark it with a marking~ 
iron for that purpofe, in what fhape you pleafe, to be hollow 
_and open to fee the fruit through ; then bake your cruftin a 
very flack oven, not to difcolour it, but to have it crifp. — 
- When the cruft is cold, very carefully take it out, and fill it 
with what fruit you pleafe, lay on the lid, and it is done; 
therefore if the tart is not eat, your {weet-meat is not the 
worfe, and it looks genteel. . 


Paste for ARTS: 


ONE pound of flour, three quarters of a pound of butter 5 
mix up together, and beat well with a rolling- pin. 


Another Pasta for TARTS. 
HALF a pound of butter, half a pound of flour, and half 
a pound of fugar; mix it well together, and beat it with a 
rolling-pin well, then roll it out thine 


PuFF-PASTE. 


TAKE a quarter of a peck of flour, rub in a pound of 
butter very fine, make it up in a light pafte with cold water, 
jut ftiff enough to work it up; then roll it out about as thick 


as a crown:piece, put a layer of butter all over, fprinkle on a 
% ittie 
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little flour, double it up, and roll it out again ; double it, and — 


roll it out feven or eight times ; then it is fit for all forts of 
pies and tarts that require a puff-pafte. 


A good Crust for great Pixs. 


TO a peck of flour add the yolks of three eges ; then boil 
fome water, and put in half a pound of fried fuet, and a 
pound and half of butter. Skim off the butter and fuet, and 
as much of the liquor as will make it a light good cruft; 
work it up well, and roll it out. 


A ftanding Crust for great Pigs. 


TAKE a peck of flour, and fix pounds of butter, boiled in 
a gallon of water; fkim it off into the flour, and as little of 


the liquor as you can; work it well up into a pafte, then pull 


it into pieces till it is cold; then make it up in what form 
you will have it. This is fit for the walls of a goofe-pie. 


A cold Crust. 


TO three pounds of flour, rub in a pound and a half of 
butter, break in two eggs, and make it up with cold water. 


| A DRipPpinGc Crust. 
TAKE a pound and a half of beef-diipping, boil it in water, 
train it, then let it ftand to be cold, ar.d take off the hard fat: 
fcrape it, boil it fo four or five times ; then work it well up 
into three pounds of flour, as fine as you can, and make i 
up into pafte with cold water. It makes a very fine cruft, 


A Crust for CUSTARDS, 


TAKE half a pound of flour, fix ounces of butter, the 
yolks of two eggs, three fpoonfuls of cream; mix them to- 
gether, and let them ftand a quarter of an hour, then wojk it 
up and down, and roll it very thin. 


Paste for CRACKLING CRUusT. 


BLANCH four handfuls of almonds, and throw them into 
water, then dry them ina cloth, and pound them in a mortar — 
very fine, with a little orange-flower water, and the white of — 


an egg. When they are well pounded, pafs them thraugh a 
coarfe hair-fieve, to clear them from all the lumps or clods ; 
then fpread it on a difh till it is very pliable ; let it ftand for a 


v4 
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while, then roll out a piece for the under-cruft, and dry it in 
the oven on the pie-pan, while other paftry-works are making ; 
as knots, cyphers, &c. for garnifhing your pies. 
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CH Ace re VI. 


For Lent, or a Faft-Dinner; a Number of good 
‘Disues, which you may make ufe of for a Tasie 
at any other Time. 


A Peas SouP. 


OIL a quarter of fplit-peas in a gallon of water; when 
they are quite foft, put in half a red-herring, or two an- 


~ chovies, a good deal of whole pepper, black and white, two 


or three blades of mace, four or five cloves, a bundle of fweet 
herbs, a large onion, and the green tops of a bunch of celery, 
a good bundle of dried mint ; cover them clofe, and let them 
boil foftly till there is about two quarts; then ftrain it off, 
and have ready the white part of the celery wafhed clean, and 


cut {mall, and fiewed tender in a quart of water, fome fpinage 


picked and wathed clean, put to the celery; let them ftew 
till the water is quite wafted, and put it to your foup. 

Take a French roll, take out the érumb, fry the cruft brown 
in a little frefh butter, take fome fpinage, ftew it in a little 
butter after it is boiled, and fill the roll; take the crumb, cut 
it in pieces, beat it ina mortar with a raw egg, a little {pinage, 
and a little forre!, a little beaten mace, a little nutmeg, and 
an anchovy; then mix it up with your hand, and roll them 
into balls with a little flour, and cut fome bread into dice, 


and fry them crifp; pour your foup into your difh, put in 


the balls and bread, and the roll in the middle. Garnifh 
your difh with fpinage ; if it wants falt, you muft feafon it to 
your palate ; rub in fome dried mint. ; 


4 GREEN PEAS SOUP. 


‘TAKE a quarter of old green peas, and boil them till they 
are quite tender as pap, ina quart of water; then ftrain them 
through a fieve, and boil a quart of young peas in that water. 
In the mean time put the old peas into a fieve, pour half a 


pound of melted butter over them, and ftrain them through 


the 


! 


170 THE ART OF COOKERY 


4 


the fieve with the back of a fpoon, till you-have got all the — : 


pulp. When the young peas are boiled enough, add the pulp — 


and butter to the young peas and liquor; fir them together - 


till they are fmooth, and feafon with pepper and falt. You — 


may fry a French roll, and let it {wim in the difh. If you — 


like it, boil a bundle of mint in the peas. 


Another GREEN Peas-Soup. 


TAKE a quart of green-peas, boil them ina gallon of wa- . 


ter, with a bundle of mint, and a few {weet herbs, mace, 


cloves, and whole pepper, till they are tender; then ftrain 


them, liquor and all, through a coarfe fieve, till the pulp is 
firained. Put this liquor into a fauce-pan, put to it four heads 
of celery clean wafhed’and cut fmall, a handful of en 


clean wafhed and cut fmail, a letiuae cut fmall, a fine leek | 


cut fmall, a quart of green-peas, a little falt: cover them, and 
let them boil very foitly. till there is about two quarts, and — 
that the celery is tender. “Then fend it to table. 


If you like it, you may add a piece of burnt butter to it, — 


about a quarter of an hour before the foup 1 is enough. 


Saupe Minace E. 


TAKE half a pound of butter, put it into a deep ftew- 
pan, fhake it about, and let it ftand till it has done making a 
noife; then have ready fix middling onions peeled and cut — 
{mall, throw them in, and fhake them about. “Take’a bunch © 
of celery clean wafhed 2nd picked, cut it in pieces half as long 
as your finger, a large handful of fpinage, clean wafhed and ~ 
picked, a good lettuce clean wathed, if you have it, and: cut 
{mall, a little bundle of parfley chopped fine ; fhake all this 
weil together i in the pan fora quarter of an hour, then fhake 


in a little flour, ftir all together, and pour into the ftew-pan ~ 


two quarts of boiling water; take a handful of dry hard cruft, 


throw in atea-fpoonful of beaten pepper, three blades of mace © 
beat fine, ftir all together, and Jet it boil foftly for half an — 


hour; then take it off the fire, and beat up the yolks of two 


eggs and ftir in, and one fpoonful of vinegar; pour it into © 


* 


* 
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the foup-difh, and fend it to table. If you have any green- © 


peas, boil half a pint in the foup for change. 


To make an ONION-SoOUP. 


TAKE half a pound of butter, put it into a ftew-pan on 


the fire, let it all melt, and boil.it till it has done making any © 
noile ; 


> 
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noife ; then have ready ten or a dozen middling onions peeled — 
5 and cut fmall, throw them into the butter, and let them fry 
a quarter of an hour; then fhake in a little flour, and ftir them 
round ; fhake your pan, and let them do a few minutes longer, 
then pour ina quart or three pints of boiling water, ftir them 
round ; take a good piece of upper-cruft, the ftaleft bread you 
have, about as big as the top of a penny-loaf cut fmall, and 
throw it in. Seafon with falt to your palate. Let it boil ten 
minutes, ftirring it often; then take it off the fire, and have 
ready the yolks of two eggs beat fine, with half a fpoonful of 
vinegar ; mix fome of the foup with them, then ftir it into your 
foup, and mix it well, and pour it into your difh. This is a 
delicious dith. 
To make an Eeu-Soup. 


TAKE eels according to the quantity of foup you would 
make: a pound of eels will make a pint of good foup: fo to 
every pound of eels put a quart of water, a cruf of bread, two , 
or three blades of mace, a little whole pepper, an onion, and a 
bundle of fweet herbs ; cover them clofe, and let them boil till 

~half the liquor is wafted; then ftrain it, and toaft fome bread, 
cut it fmall, lay the bread into the difh, and pour in your 
foup. If you havea ftew-hole, fet the dith over it for a minute, 
and fend it to table. If you find your foup not rich enough, 
you mutt let it boil till it is as ftrong as you would have it. 
You may make this foup as rich and good as if it was meat : 
you may add a piece of carrot to brown it. 


Lo make a CRAW-FisH Soup. 


TAKE a carp, a large eel, half a thornback, cleanfe and 
wath them clean, put them into a fauce-pan, or little pot, 
put to them a gallon of water, the cruft of a penny-loaf, fkim 
them well, feafon it with mace, cloves, whole pepper, black 
and white, an onion, a bundle of fweet herbs, fome parfley, a 
piece of ginger, let them boil by themfelves clofe covered ; then 
_take the tails of half a hundred craw-fifh, pick out the bag, 
and all the woolly parts that are about them, put them into a 
fauce-pan, with two quarts of water, a little falt, a bundle of 
fweet herbs; let them ftew foftly,. and when they are ready 
to boil, take out the tails, and beat all the other part of the 
craw-fifh with the fhells, and boil in the liquor the tails came 
out of, with a blade of mace, till it comes to about a pint, {train | 
it through a clean fieve, and add it to the fith a-boiling. Let | 
all boil foftly, till there is about three quarts ; then ftrain itoff ¢ 
, through 
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through a coarfe fieve, put it into your pot again, and ff it 
wants fale you muft put fome in, and the tails of the craw- fifa | 


and lobfter : take out all the meat and body, and chop it very 
{mall, and add to it; take a French roll and fry it crifp, and 
add toit. Let them ftew all together for a quarter of an hour. 
“You may ftew a carp with them ; pour your foup into your 
difh, the roil fwimming in the middle. 

When you havea carp, there fhould be a roll on each fide. 
Garnifh the dith with craw-fith. If your craw-fifh will not 
lie-on the fides of your difh, make a little pafte, and lay round 
the rim, and lay the fifth on that all rour? the dith. 

Take care that your foup be well feafoncd, but not too high. 


To make a MussEL-SoupP. 


GET a hundred of muffels, wath them very clean, put them 
into a ftew-pan, cover them clofe: let them ftew till they 


open, then pick them out of the fhells, {train the liquor thro’ : 
a fine lawn fieve to your muffels, and pick the beard or crab ~ 


out, if any. 


Take a dozen craw-fith, beat them to mafh, withadozen — 


of almonds blanched and beat fine ; then take a {mall parinip 
and a carrot f{craped, and cut in thin flices, fry them, brown 
with a little butter; then take two pounds of any freth fifh, 


and boil in a gallon of water, with a bundle of fweet herbs, — 
a large onion {tuck with cloves, whole pepper, black and white, — 


a little parfley, a little piece of horfe-radifh, and falt the muf- 
fel-liquor, the craw fifh and almonds. Let them boil till 
half is wafted, then ftrain them through a fieve, put the foup 
into a fauce-pan, put in twenty of the muffels, afew mafh- 


rooms, and truffles cut fmall, and a leek wafhed and cut very — 
{mall: take two French rolls, take out the crumb, fry it — 
brown, cut it into little pieces, put it into the foup, let it-boil 
all together for a quarter of an hour, with the fried carrot and 


parfnip ; in the mean while take the cruft of the rolls fried 


crifp; take half a hundred of the muffels, a quarter of a pound | 


of butter, a fpoonful of water, fhake in a little flour, fet them 


on the fire, keeping the fauce-pan fhaking all the time till the © 
-butter is melted. Seafon it with pepper and falt, beat the © 


yolks of three eggs, put them in, ftir them all the time for fear — 
of curdling, grate a little nutmeg; when it is thick and fine, — 


fill the rolls, pour your foup into the difh, put in the rolls, | 


and Jay the reft of the muflels round the rim of the dith. 
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To make a SCATE or THORNBACK Soup. 7 
.. TAKE two pounds of fate or thornback, fkin it, and boil 
it in fix quarts of water. Whenitis enough, take it up, pick 
off the flefh, and lay it by; put in the bones again, and about 
two pounds of any frefh fith, a very little piece of lemon-peel, 
a bundle of fweet herbs, whole pepper, two or three blades of 
mace, a little piece of horfe-radith, the cruft of a penny-loaf, 
a little parfley ; cover it clofe, and let it boil till there is about 
two quarts, then ftrain it off and add an ounce of vermicelli, 
fet it on the fire, and let it boil foftly. In the mean time take 
a French roll, cut a little hole in the top, take out the crumb, 
fry the cruft brown in butter ; take the fleth off the fifh you laid 
by, cut it into little pieces, put it into a fauce-pan, with two 
or three {poonfuls of the foup, fhake in a little flour, put in 
_ piece of butter, a little pepper and falt ; fhake them together | 
in the fauce-pan over the fire till it is quite thick, then fill the | 
roll with it ; pour your foup into your difh, let the roll {wim | 
in the middle, and fend it to table. 3 


To make an OvstER-Sovp, 


_YOUR ftock muft be made of any fort of fifi the place 
affords ; let there be about two quarts, take a pint of oyftersy | 
beard them, put them into a fauce-pan, ftrain the liquor, let 
them ftew two or three minutes in their own liquor, then take 
the hard parts of the oyiters, and beat them in a mortar, with 
the yolks of four hard eggs ; mix them with fome of the foup, 
put them with the other part of the oyfters and liquor into a 
fauce-pan, a little nutmeg, pepper, and falt; ftir,shem well 
together, and Jet it boil a quarter of an hour. Dith it up, 
ahd fend it to table. 


Jo make an ALMOND-SAUCE, 


TAKE a quart of almonds, blanch them, and beat them 
in a marble mortar, with the yolks of twelve hard eggs, till 
they are a fine pafte; mix them by degrees with two quarts 
of new milk, a quart of cream, a quarter of a pound of double- 
refined fugar, beat fine, a pennyworth of orange-flower water, 
{tir all well together ; when it is well mixed, fet it over a flow 
fire, and keep it ftirring quick all the while, tili you find it is 
thick enough ; then pour it into your difh, and fend it to table. 
If you do not be very careful, it will crudle. 
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To make a Rice-Soup. 


_ TAKE two quarts of-water, a pound of rice, a little cinna- 
mon ; cover it clofe, and let it fimmer very foftly till the rice 


is quite tender : take out the cinnamon, then fweeten it to your - 
palate, grate halfa nutmeg, and let it fland till it is cold; then . 


beat up the yolks of three eggs, with half a pint of white- wine, 
mix them very well, then ftir them into the rice; fet them on 
a flow fire, and keep ftirring all the time'for fear of curdling. 
When it is of a good thicknefs, and boils, take it up. Keep 
ftirring it till you put it into your dith. | Sur a 


7 To make a BARLEY-SOUP. 
TAKE a gallon of water, half a pound of barley, a blade 


or two of mace, a large cruft of bread, a little lemon-peel. a. 
Let it boil till it comes to two quarts, then add halfa pint of 


white-wine, and fweeten to your palate, 


To make.a TURNIP-SOUP. 


TAKE a gallon of water, and a bunch of turnips, pare 5 


them, fave three or four out, put the reft into the water, with 


half an ounce of whole pepper, an onion ftuck with cloves, a : 
blade of mace, half a nutmeg bruifed, a little bundle of {weet 
herbs, and a large cruft of bread. Let thefe boil an hour pretty 4 
faft, then -ftrain it through a fieve, fqueezing the turnips — 
through ; wafh and cut a bunch of celery very fmall, fet iton 
in the liquor on the fire, cover it clofe, and let it flew. In the © 
mean time cut the turnips you faved into dice, and two or | 
three {mall carrots clean feraped, and cut into little pieces: — 
put half thefe turnips and carrots into.the pot with the celery, | 
and the other half fry brown in frefh butter. You muit flour Bh 
them firft, add two or three onions peeled, cut in thin flices, — 
and fried brown; then put them all into the foup, with an’ 
ounce of vermicelli. Let your foup boil foftly till the celery 7 
js quite tender, and your foup good. Seafon it with fait to © 


your palate. 


~ 


To make an EGG-SOUP. 


BEAT the yolks of two eggs in your difh, with a piece of 
butter as big as a hen’s egg, take a tea-kettle of boiling water” 


degrees, then keep ftirring it all the time well till the eggs are” 


in one hand, and a fpoon in the other, pour in about a quart by © 


well mixed, and the butter melted ; then pour it into a fauce- > 
pally, 


Re 
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pan, and keep ftirring it all the time til] it begins to fimmer. 
- ‘Take it off the fire, and pour it between two veflels, out of one 
into another, till it is quite {mooth, and has a great froth. Set 
it on the fire again, keep ftirring it till it is quite hot; then 
pour it into the foup-difh, and fend it to table hot. 


— ; 
To make Peas-PorRIDGE. 


_ TAKE a quart of green-peas, put to them a quart of water, 
a bundle of dried mint, and a little falt. Let them boil till 
the peas are quite tender; then put in fome beaten pepper, a 
piece of butter as big as a walnut, roiled in flour, ftir it all to- 
gether, and let it boil a few minutes; then add two quarts of 
milk, let it boil a quarter of an hour, take out the mint, and 
ferve it up. 
To make a WuHiTE-Por. 
TAKE two quarts of new milk, eight eggs, and half the 
‘whites, beat up with a little rofe-water, a nutmeg, a quarter 
of a pound of fugar; cut a penny-loaf in very thin flices, and 


pour your milk and eggs over. Puta little bit of {weet butter 
on the top. Bake it in a flow oven half an hour. 


, To make a Rice Wutte-Por. 

_ BOIL a pound of rice in two quarts of new milk, till it is 
tender and thick, beat it in a mortar with a quarter of a pound 
of fweet-almonds blanched ; then boil two quarts of cream, 
with a few crumbs of white-bread, and two or three blades of 
mace. Mix it all with eight eggs, a little rofe-water, and 
{weeten to your tafte. Cut fome candied orange and citron 
peels thin, and lay itin. It muft be put into a flow oven. 


To make Rice-Mirk. 


TAKE half a pound of rice, boil it in a quart of water, 
with a littie cinnamon. Let it boil till the water is all wafted 5 
take great care it does not burn, then add three pints of milk, 
and the yolk of anegg beat up. Keep it ftirring, and when it 
boils, take it up. Sweeten to your palate. 


To make an ORANGE-FOOL., 


TAKE the juice of fix oranges, and fix eggs well beaten, a 
pint of cream, a quarter of a potnd of fugar, a little cinnamon 
and nutmeg. Mix all together, and keep ftirring over a flow 
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fire till it is thick, then put ina little piece of butter, andkeep ~ 
ftirring it till it is cold, and difh it up. 


To make a WESTMINSTER-FOOL. 

TAKE a penny loaf, cut it into thin flic., wet them with — 
fack, lay them in the bottom of a difh: take a quart of cream, 
beat up fix eggs, two fpoonfuls of rofe-water, a blade of mace, 
and fome grated nutmeg. Sweeten to your tafte. Put all this 
into a fauce- pan, and keep ftirring all the time over a flow fire, 

’ for fear of curdling. When it begins to be thick, pour itinto 
the difh over the bread. Let it ftand till it is cold, and ferve 
it up. | : 


- Lo-make a GooseBERRY-Foot, 


TAKE two quarts of goofeberries, fet them on the fire in 
about a quart of water. When they begin to fimmer, turn ~ 
yellow, and begin to plump, throw them ito a cullender to ‘hs 

~ drain the water out; then with the back of a fpoon carefully 

{queeze the pulp, throw the fieve into.a difh, make them pret-. — 
ty {weet, and let them ftand till they are cold. In the mean — 
time take two quarts of new milk, and the yolks of four eggs 
beat up with a little grated nutmeg 5. ftir it foftly over a flow — 
fire ; when it begins to fimmer, take it off, and by-degrees ftir 
it into the goofeberries. Let it ftand till it is cold, and ferve 
itup. If you make it with cream, you need_not put any eggs 
sn: and if it is @#@t thick enough, it is only boiling more 
-goofeberries. But that you muft do as ‘you think proper. 


Jo make FiRMITY. * “ay 
"TAKE a quart of ready boiled wheat, two quarts of milk, ib 

a quarter of a pound of currants clean picked and wafhed: — 
fiir thefe together and boil them, beat up the yolks of three — 
or four eggs, a little nutmeg, with two or three fpoonfuls of — 
milk, add to the wheat; ftir them together for a few minutes. — 
‘Then fweeten to your palate, and fend it to table. F 


JT) make PLUM-PORRIDGE or BARLEY-GRUEL. 


TAKE a gallon of water, half a pound of barley, a quarter” 
of a pound of raifins clean wafhed, a quarter of-a pound of © 
currants clean wathed and picked. Boil thefe till above half 
the water is wafted, with two or three blades of mace. Then ~ 
fweeten it to your palate, and add half a pint of white a 4 
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To make BUTTEREA=WHEAT. 


PUT your wheat into a fauce-pan; when it is hot, ftir in 
a good piece of butter, a little grated pune and fweeten at 
toyour palate. . uA ae as 


Jo make Prum-Gruet. 


TAKE two quarts of water, two large fpoonful : 
ftir it together, a blade or two of mace, a little piece of. 
peel 5 boil it for five or fix minutes (take care it ag net boil 
over), then ftrain it off, and put it into the fauce-pan again, 
with half a pound of currants clean wafhed and picked. Let 
them boil about ten minutes, and a glafs of white-wine, a lit- 
tle grated nutmeg, and {weeten to your palate. 


To make a Riou Hastry-Puppine. 


TAKE a quart of milk, and four bay- leaves, fet it on the . 
fire to boil, beat up the yolks of two .eggs, and ftir in a little 


_ falt. Take two or three {poonfuls of milk, and beat up with 


your eggs, and ftir in your milk, then, with a wooden {poon in 
one hand, and the flour in the other, ftir it in till itis of a good 


thicknefs,- but not too thick. “Let it boil, and Keep it tiring, 


then pour it into a difh, and ftick pieces of butter here and 
there. You may omit the egg if you do not like it ; but itis 
a great addition’to the pudding, and a little piece of butter . 


‘ftirred in the milk makes it eat fhort and fine. ‘Take out the 


- Bay-leaves before you put in the flour. 
Ph: 


Yo make an OaTMeEaL Hasry-Puppine. 


‘TAKE a quart of water, fet it on to boil, put ina piece of 
butter and fome falt ; when it boils, ftir in the oatmeal as you 
do the flour, till it is of a good thicknefs. - Let it boil-a few 
minutes, pour it in your difh, and ftick pieces of butter in it: 
or eat with wine and fugar, or ale and fugar, or cream, or 
new milk. ‘This is beft made with Scotch oatmeal. 


To make an excellent Sack-Posser. 


BEAT fifteen eggs, whites and yolks very well, and ftrain 
them; then put three quarters of a pound of white fugar into 
a pint of Canary, and mix it with your eggs ina bafon ; fet it 
over a chafing-difh of coals, and keep continually ftirring it 
aill it is {calding hot. In the mean time grate fome nutmeg 
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ma quart of milk and boil it ; then pour it into your eggs a 


and wine, they being fealding hot. Hold your hand very high 


as you pour it, and fomebody ftirring it all the time you are ~ 
pouring in the milk : then take it off the chafing-difh, fet it — 


before the fire half an hour, and ferve it up. . she Sagas 


La make another Sack-PosseT. | 
TAKE a quart of new milk, four Naples bifcuits, crumbl¢ 
them, and when the milk boils throw them in. Juft give it 
one boil, take it off, grate in it fome nutmeg, and {weeten to 
your palate: then pour.in half a pint of fack, ftirring it all the 
time, and ferve it up. You may crumble white- bread, inftead 
of bifcuit. 


Or make it thus: 


BOIL a quart of cream, or new milk, with the yolks of two 
eggs: firft take a French roll, and cut it as thin as poffibly 
you can in little pieces; lay it in the difh you intend for the 
poffet. When the milk boils (which you muft keep ftirring alk 
the time), pour it over the bread, and ftir it together; cover 


it clofe, then take a pint of Canary, a quarter of a pound of ‘ 
fugar, and grate in fome nutmeg. Wen it boils pour itinto — 


the milk, ftirring it all the time, and ferve it up. 


To make a fine Hasty-PupDING. 


BREAK an egg into fine flour, and with your hand work” 
up as much as you can into as {tit pafte as 1s poffible, then — 
mince it as {mall as herbs to.the pot, as final! as if 1t were to 


be fifted; then fet a quart of milk a-boiling, and put it in the 
pafte fo cut: putin a little falt, a little beaten cinnamon and 


fugar, a piece of butter as big as a walnut, and ftirring it all one, 


way. When it is as thick as you would have it, ftir in fuch 
another piece of butter, then pour it into your difh, and fuck 
pieces of butter here and there. Send it to table hot. 


To make Hasty FRITTERS. 


° 


. TAKE a ftew pan, put in. fome.butier, and let it.be hot; in | 
the mean time take jalf a pint of all-ale not bitter, and ftir in © 


fome flour by degrees in a intti¢ of the ale; putin a few cur- 


ants, or chopped apples, beat them up quick, and drop a large 


fpoonful at a time all over the pen. Fake care they do not 


‘ftick together, turn them with an egg-flice, and when they = 
| are. 


Ke 
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are of a fine brown, lay them in,a difh, and throw fome fugar 
over them. Garnith with orange cut into quarters. 


To make fine ¥RITTERS. 


PUT to half a pint of thick cream four eggs, well beaten, 

alittle brandy, fome nutmeg and ginger. Make this into a 

thick batter with flour, and your apples muft be golden pip- 

~ pins pared and chopped with a knife; mix all together, and 

fry them in butter. At any time you may make an alteragion 
in ‘the fritters with currants. | 


Another way. ~ 


DRY fome of the fineft flour well before the fire: mix it 
with a quart of new milk, not too thick, fix or eight eggs, a 
little nutmeg, a little mace, a little falt, anda quarter of a pint 
of fack or ale, or-a glafs of brandy. Beat them well together, 

then make them pretty thick with pippins, and fry them dry. 


To make APPLE-FRITTERS. 


BEAT the yolks of eight eggs, the whites of four, well 
together, and ftrain them into a pan; then take a quart of 
cream, make it as hot as you can bear your finger in it, then 
put to it a quarter of a pint of fack, three quarters of a pint 
of ale, and make a poffet of it. When it is cool, put it to 
- your eggs, beating it well together; then put in nutmeg, 
ginger, falt, and flour to your liking. Your batter fhould be 
retty thick, then put in pippins fliced or {craped, and fry them 
an a good deal of butter quick, 7 


To make CURD-FRITTERS. © 


HAVING a handful of curds and a handful of flour, and 

ten ezgs well beaten and {trained, fome fugar, cloves, mace, 

and nutmeg beat, a little faffron ; ftir all well together, and 
fry them quick, and of a fine light brown. 3 


To make FRITTERS-ROYAL. 


TAKE a quart of new milk, put it into a fkillet or fauce- 
pan, and as the miik boils up, pour ina pint of fack, let it boil 
up, then take it off,-and let it fiand five or fix minutes, then 
fim off all the curd, and put it into a bafon ; beat it up well 
with fix eggs, feafon it with nutmeg, then beat it with a whifk, 

_add flour to make it as thick as batter ufually is, put in fome 
fine fugar, and fry them quick. | 
7 | : M4 . To 
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To make SKIRRET-FRITTERS. 


TAKE a pint of pulp of (kirrets, and a fpoonful of flour, 


the yolks of four eggs, fugar, and fpice, make it into a thick 
batter, and fry them quick. is pide £ 


¥To make WHITE-FRITTERS. 


¢ 


HAVING fome rice, wath it in five or fix feveral waters, 
and dry it very well before the fire: then beat it in a mortay 
very fine, and fift it through a lawn-fieve, that it may be very 
fing. You muft have at leaft an ounce of-it, then put it in 
a fauce-pan, juft wet with milk, and when it is wel! incorpo- 
rated with it, add to it another pint of milk; fet the whole 
over a ftove, or a very flow fire, and take care to keep it als 


ra 


ways moving; put in a little fiigar, and fome candied Jemon= 


peel grated, keep it over the fire till it is almoft come to the 
thicknefs of a fine pafte, flour a peal, pour it on it, and fpread 


. into little morfels, taking care they ftick not one to the other ; 
flour your hands, and roll up your fritters handfomely, and 
fry them. -When you ferve them up pour a little orange- 


\ 


it abroad with a roiling-pin. When it is quite cold cut it. | 


flower water over them, and fugar. [hefe make a pretty Fa 


fide-difh, or are very pretty to garnifh a fine difh with. -.. : 
pie yer) S0sG ; 


J “¢ j 
To make WATER-FRITTERS. 


~ 


TAKE a pint of water, put into a fauce-pan, a piece of i. 


butter as-big as a walnut, a little falt, and fome candied le- “3 


mon-peel minced very fmall. Make this boil over a ftove, 
then put in two good handfuls of flour, and turn it about by 
main ftrength till the water and flour be well mixed together, 
and none of the laft {tick to the fauce-pan ; then take it off the 
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7 


{tove, mix in the yolks of two eggs; mix them well together, 


continuing to put in more, two by two, till: you have ftirred 


in ten or twelve, and your pafte be very fine; then drudgea- ~ 


peal thick with flour, and dipping your hand into the flour; 
take out your pafte bit by it, and lay it om a peal. When it 
has lain a little while, roll it, and cut it into little pieces, tak- 


ing great care that they flick not one to another, fry them of = 


a fine brown, put a little orange-fiower water over them, and 
fugar all over. | ae ; . 


~~. 


TAKE about a pint of water, and a bit of butter the bignefs 


To make SYRINGED-FRITTERS. a 


of an egg, with fome lemon-peel, green if you oan get it, rafped 
; 2 eae. prea ies preferved 
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preferved lemon-peel, and crifped orange- flowers; put all to- 
gether in a ftew-pan over the fire, and when boiling throw in 
fome fine flour; keep it ftirring, put in by degrees mere flour 
till your batter be thick enough, take it off the fire, then take 
an ounce of fweet almonds, four bitter ones, pound them ina 
mortar, ftir in two Naples bifcuits crumbled, two eggs beat ; 
ftir all together, and more eggs ull your batter be thin enough 
‘tobe fyringed. Fill your fyringe, your butter being hot, fyringe 
your fritters in it, to make it of a truelover’s-knot, and being 
well coloured, ferve them up for a fide-difh. °° > : 

- At another time, you mayrub a fheet of paper with butter, 
over which you may fyringe your fritters, and make them in 
what fhape you pleafe. Your butter being hot, turn the paper 
upfide down over it, and your fritters will eafily drop off, 
When fried, ftrew them with fugar, and glaze them, «© * 


Zo make Vine-LEAF FRITTERS. 


TAKE fome of the fmalleft vine-leaves you can get, and 
having cut off the great ftalks, put them in a dith with fome 
French brandy, green lemon rafped, and fome fugar; take a 
good handiul of fine flour, mix with white-wine, or ale, let 
your butter be hot, and with a fpoon drop in your batter, take 
ret eare they do not ftick one to the other; on each fritter 
ay a leaf; fry them quick, and ftrew fugar over them, and 
glaze them witha red-hot fhovel. | : 

_ With all fritters made with milk and eggs you fhould have 
beaten cinnamon and fugar in a faucer, and either fqueeze an © 
orange over it, or poura glafs of white-wine, and fo throw fu- 
gar all over the difh, and they fhould be tried in a good deal 
of fat; therefore they are beft fried in beef-dripping, or hog’s- 
ard, when it can be done. | | 


To make CLARY FRITTERS. 


TAKE your clary-leaves, cut off the ftalks, dip them one 
by one in a batter made with nwilk and flour, your butter being 
hot, fry them quick. This is a pretty heartening dith for a 

- ck or weak perfon; and comirey leaves do the fame way. 


To make APPLE FRAZEs, 


_ CUT your apples in thick flices, and fry them of a fine 
light brown; take them up, and Jay them to drain, keep them 
as whole as you can, and either pare them or let it alone; then 
Sates ye ae ee make 
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makea batter as follows: take five eggs, leaving out twowhites, 
beat them up with cream and flour, and a little fack; make it By 
the thicknefs of a pancake batter, pour in a little nelted butter Be 
- nutmeg, and a little fugar. Let your batter be hot, and drop bs 
in your fritters, and on every one Jay a flice of apple, and then oe 
more batter on them. Fry them of a fine light brown: take 
them up, and ftrew fome double-refined fugar all over them, pe 

To make an ALMOND FRAZE. 2 ae . 
GET a pound of Jordan-almonds, blanched, fteep them in Be 
a pint of fweet cream, ten yolks oi eggs, and four whites, take 
out the almonds, and pound them in a mortar fine; then mix ie 
them again in the cream and eggs, put in fugar and grated « 
white bread, ftir them all together, put fome frefh butter into ee 
the pan, let it be hot and pour it in, ftirring it in the pan, till Pi; 
they are of a good thicknefs: and when it is enough, turn it be 
into a dith, throw fugar over it, andferve itup, -_ 


To make PANCAKES. | 4 


TAKE a quart of milk, beat in fix or eight eggs, leaving bat 
half the whites out; mix it well till your batter is of a fine 
thicknefs. You muft obferve to mix your flour firft with a ¥ 
little milk, then add the reft by degrees; putin two fpoonfuls — 
of beaten ginger, a glafs of brandy, a little falt; ftir all toge- 7 
ther, make your ftew-pan very clean, put in a piece of butter 
as big as a walnut, then pour in a ladleful of batter, which — 
will make a pancake, moving the pan round that the batter be G 
all aver the pan; fhake the pan, and when you think that fide 

is enough, tofs it; if you cannot, turn it cleverly ; and when y 
-hoth fides are done, lay it in a difh before the fire, and foda 
the reft. You muft take care they are dry; when you fend 7 
them to table ftrew a little fugar over them, ae 


of eighteen eggs beat fine, a little falt, half a pound of fine ~ 
fugar, a little beaten cinnamon, mace, and nutmeg; then put ~ 
«nas much four as will run thin over the pan, and fry them | 
in freth butter. ‘This fort of pancake will not be crifp, but © 


very good. he 
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A fecond fart of PANCAKES. 
TAKE a pint of cream, and eight eggs well beat, a nutmeg 
erated, a litcle falt, half a pound of good difh-butter melted ; 
‘mix all together, with as much flour as. will make them into a 
thin batter, fry them nice, and turn them on the back of a 
Piatc. pS 
Ae A third Sort. _ | 
TAKE fix new-laid eggs well beat, mix them with a pint 
of cream, a quarter of a pound of fugar, fome grated nutmeg, 
and as much flour as will make the batter of a proper thick- 

-nefs. Fry thefe fine pancakes in fmall pans, and let your pans . 
be hot. You muft not put above the bignefs of a nutmeg of 
butter at a time into the pan. : 


A fourth Sort, called a Quire of PAPER. 


TAKE a pint of cream, fix eggs, three fpoonfuls of fine 
-flour, three of fack, one of he ae water, a little fugar, 
and half anutmeg grated, half a pound of melted butter almoft 
cold; mingle all well together and butter the pan for the firft 
pancake; let them run as thin as poffible; when they are juft 
“coloured, they are enough; and fo do with all the fine pan. 
_ cakes. ieee ; 


j To make Rick PANCAKES. - 


TAKE’a quart of cream, and three fpoonfuls of flour of - 
rice, fet it on a flow fire, and keep it ftirring till it is as thick as 
pap. Stir in half a pound of butter, a nutmeg grated, then 
pour it out into an earthen-pan, and when it is cold, ftir in 
three or four fpoonfuls of flour, a little falt, fome fugar, nine 
eggs well beaten; mixall well together, and fry them nicely. 
When you have no cream, ufe new-milk, and one fpoonful 
more of the flour of rice, 7 


Yo make a PUPTON of APPLES. 


PARE, fome apples, take out the cores, and put them into a 
fkillet: to a quart-mugful heaped, put in a quarter of a pound 
of fugar, and two fpoonfuls of water. Do them over a flow 
fire, keep them ftirring; add a little cinnamon; when it is 
quite thick, and like'a marmalade, let it ftand till cool. Beat 
up the yolks of four or five eggs, and ftir in a handful of grated 
bread and a quarter of a pound of frefh butter; then form it . 
) | ; into 


es 
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into what fhape you pleafe, and bake it in a flow oven, and 


then turn it upfide down on a plate, fora fecond courfe, 


To make BLACK-CAPs, 
CUT twelve large apples in halves, and take out the cores, 
place them on a thin patty-pan, or mazarine, as clofe toge- 
ther as they can lie, with the flat fide downwards ; iqueeze a 


lemon in two fpoonfuls of orange-flower water, and pour over 9 


them; fhred fome lemon-peel fine, and throw over them, and i 
grate fine fugar all over. ‘Set them in a quick oven, and half 
an hour will do them. When you fend them to table, throw ‘ 
fine fugar all over the difh, : a 


To bake APPLES whole. 
PUT your apples into an earthen-pan, with a few cloves,a 
little lemon-peel, fome coarfe fugar, a glafs of red-wine; put ia 
them into a quick oven, and they will take an hour baking. 


To fiew PEARS. 


PARE fix pears, and either quarter them or do them whole; _ 
they make a pretty difh with one whole, the reff cutin quare 
ters, and the cores taken out. Lay them in a deep earthen - 
pot, with a few cloves, a piece of lemon-peel, a ail of red- 


PT: 


wine, and a quarter of a pound of fine fugar. . Tf the pears are 


very large, they will take half a pound of fugar, arid half a pint 
of red-wine; cover them clofe with brown paper, and bake 
them till they are enough. a 

Serve them hot or cold, juft as you like them, and they 
will be very good with water in the place of wine, — 


To few Pears in a Sauce- Pan, 

PUT them into a fauce-pan, with the ingredients as before; — 
cover them, and do them over a flow fire. When they ard 
enough take them off; add a pennyworth of cochineal, bruifed 
very fine. , | 
To ficew Pears purple. Di 

PARE four pears, cut them into quarters, core them, put — 
them into a ftew-pan, with a quarter of a pint of water, a quarts — 
ter of a pound of fugar, cover them with a pewter-plate, then ~ 
cover the pan with the lid, and do them over a flow fire, Look 
at them often, for fear of melting the plate; when they are 
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énough, atid the liquor looks of a fine purple, take them off, 
and lay them in your diff with the liquor; when cold, ferve 
them up fora fidé-difhy at a fecond courfe, or juft as you pleafe. 


To flew Pippins whole. 


TAKE twelve golden pippins, pare them, put the parings 
into a fauce-pan with water enough to cover them a blade of 
mace, two or three cloves, a piece of lemon-peel, let them 
fimmer till there is juft enough to ftew the pippins in, then 
ftrain it, and put it into the fauce-pan again, with fugar 
enough to make it like afyrup; then put them ina preferving- 
pan, or clean fiew-pan, or a large fauce-pan, and pour the fy~ 
rup over them. Let there be enough to ftew them in; when 
they are enough, which you will know by the pippins being 
foft, take them up, lay them ina little difh with the fyrup: 
when cold, ferve them up; or hot, if you chule it. 


4 pretty Mande-Dtsu. 


TAKE half a pound of almonds blanched and beat fine, 
with a little rofe or orange-flower water; then take a quart of 
fweet thick cream, and boil it with a piece of cinnamon and 
mace, {weeten it with fugar to your palate, and mix it with 
your almonds: ftir it well together, and ftrain it through a fieve. 
Let your cream cool, and thicken it with the yolks of fix eggs; 
then garnifh a deep difh, and lay pafte at the bottom, then put 
in fhred artichoke-bottoms, being firft boiled, upon that alittle 
melted butter, fhred citron, and candied orange; fo do till 
your difh is nearly full, then pour in your cream, and bake it 
without a lid. When it is baked, icrape fugar over it, and 
ferve it up hot. _ Half an hour will bake it. 


To make KicksHAWS. 
MAKE puff-pafte, roll it thin, and if you have any moulds, 
work it upon them, make them up with preferved pippins. 
You may fill fome with goofeberries, fome with rafberries, or 
“what you pleafe, then clofe them up, and either bake or fry 
them; throw grated fugar over them, and fervethem up. 


Piain Perpy, or Cream Toasts. 

HAVING two French rolis, cut them into flices as thick as 
your finger, crumb and cruft,together, lay them on a difh, put. 
to them a pint of cream and half a pint of milk; ftrew them 

: over 
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over with beaten cinnamon and fugar; turn them frequently “ay 
till they are tender, but take care not to break them; then 
take them from the cream with the flice, break four or five 7” 
€ggs, turn your flices of bread in the eggs, and fry them in i 
clarified butter. Make them of a good brown colour, but not 
black; fcrape a little fugar over them. They may be ferved 
for a fecond-courfe difh, but are fitteft for fupper. + 


a 


2 ha 


SALAMAGUNDY for a Mippte-D1su at Supper. 


IN the top-plate in the middle, which fhould ftand higher | 
than the reft, take a fine pickled herring, bone it, take off the” 
head, and mince the reft fine. In the other plates round, put ~ 
the following things: in one, pate a cucumber and cut it very 
thin ; in another, apples pared and cut fmall; in another an 
onion peeled and cut fmall; in another, two hard eggs chopped P 
fmall, the whites in one, and the yolks in another; pickled gir- 
kins in another cutfmall; in another, celery cut fmall; in 7 
another pickled red-cabbage chopped fine; take fome water- 
- refles clean wafhed and picked, ftick them all about and be- * 
tween every plate or faucer, and throw nafturtiam-flowers at 
about the crefles. You mutt have oil, and vinegar, and lemon, q 
to eat with it. If it is prettily fet out, it will make a pretty 
figure in the middle of the table, or you may lay them in heaps 
in a difh. If you have not all thefe ingredients, fet out your 
palates or faucers with juft what you fancy, andin the room © 
a pickled herring you may mince anchovies. i 


i 


To make a TANSEY. = | 
TAKE ten eggs, break them into a pan, put to thema little 
falr, beat them very well, then put to them eight ounces-of 7 
loaf-fugar beat fine, and a pint of the juice of {pinage. Mix iz 
them well tovether, and ftrain it into a quart of cream ; then © 
grate in eight ounces of Naples bifcuit,or white- bread, a nut- — 
meg grated, a quarter of a pound of Jordan-almonds;, beat in 
a mortar, with a little juice of tanfey to your tafte: mix thefe — 
all together, put it into a ftew-pan, with a piece of butter as My 
large as a pippin. Set it over a flow charcoal-fire, keep it @ 
ftirring till it is hardened, very well, then butter a difh very 
well, put in your tanfey, bake it, and when it ts enough turn 
it out ona pie-plate; fqueeze the juice of an orange over it, 7 
and throw fugar allover. Garnith with orange cut into quar-— : 
ters, and Tweet-meats cut into long bits, and lay all over its 


fide. | 4 
ASS : Another 
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te, So ANOLD EE IEOY eR 3 
~ ‘TAKE apint of cream, and half a pint of blanched almonds 
beat fine, with rofe and orange-flower water, ftir them toge- 
‘ther over a flow fire; when it boils, take it off, and let it ftand 
till cold; then beat in ten eggs, grate in a fmall nutmeg, four 
Naples bifcuits, a little grated bread; fweeten to your tafte, 
and if you think it is too thick, put in fome more cream, the 
juice of fpinage to make it green; ftir it well together, and 
either fry it or bake it. If you fry it, do one fade fir, and 
then with a difh turn the other. 3 


To make a Hevcr-Hoc. 


TAKE two quarts of fweet almonds blanched, beat them 
well in a mortar, witha little Canary and orange-flower wa- 
ter, to keep them from oiling. Make them into a {tiff pafte, - 
then beat in the yolks of twelve eggs, leave out five of the 
whites, put to it a pint of cream, fweeten it with fugar, put 
in half a pound of fweet butter melted, fet it on a furnace or 
flow fire, and keep continually ftirring till it is {tiff enough to 
‘be made into a form of a hedge-hog, then ftick it full of 
blanched almonds flit, and ftuck up like the briftles of a hedge- 
hog, then put it into a difh. “Take a pint of cream, and the 
yolks of four eggs beat up, and mix with the cream: fweeten 
to your palate, and keep them ftirring over a flow fire all the 
time till itis hot, then pour it into your difh round the hedge- 
hog; let it ftand till it is cold, and ferve it up. | 
Or you may make a fine hartfhorn jelly, and pour into the 
difh, which will look yery pretty. You may eat wine and 
fugar with it, or eat it without. | | 

Or cold cream fweetened, with a glafs of white-wine in it, 
and the juice of a Seville orange, and pour it into the difh. It 
will be pretty for change. | 

This is a pretty fide-difh at a fecond courfe, or in the middle 
for fupper or in a grand defert. Plump two currants for the 
eyes. | 

Or make it thus for a Change. 


TAKE two quarts of fweet almonds blanched, twelve bitter 
ones, beat them in a marble mortar well together, with Canary 
and orange-flower water, two {poontuls of the tincture of faf- 
fron, two {poontuls of the juice of forrel, beat them into a fine 
paite, put in half a pound of melted butter, mix it up well, A 
, littie 


138 THE ART OF. COOKERY 


little nutmeg and beaten mace, an ounce of citron, an ouncé 
of orange. peel, both cut fine, mix them in the yolks of twelve 
eggs, and half the whites beat up and mixed in half a pint of © 
cream, half_a pint of double-refined fugar, and work it up all 
together. If it is not fiff enough to make up into the fofm — 
you would have it, you muft have a mould for it ; butter it 
well, then put in your ingredients, and bake it. The mould — 
muft be made in fuch 4 manner, as to have the head peeping ig 
out; when it comes out of the oven, have ready fome anand 
blanched and flit, aiid boiled up in fugar fill brown. Stick it 
all over with the almonds ; and for fauce, have red- wine and — 
fugar made hot, and the juice of an orange. Send it hot to 
table, for a firft courfe. % ‘ : 
You may leave out the faffron and forrel, and make it up like 
chickens, or any other fhape you pleafe, or alter the fauce to 
your fancy. Buttér, fugat, and white-wine is a pretty faucé 
for either baked or boiled, and you may make the fauce of 
what colour you pleafé; or put it into a mould, with half 4— 
pound of currants added to it; and boil it for a puddings 
You may ule cochineal in the room of faffron. ae 
The following liquor you may make to mix with your 
fauces: beat an ounce of cochineal very fine, put in a pint of 
water in a fkillet, and a quarter of an ounce of roach-alum $e 
boil it till the goodnefs is out, ftrain it into a phial, with am 
ounce of fine fugar, and it will keep fix months. : 


- 


To make pretty ALMOND PUDDING. 


‘TAKE a pound and a half of blanched almonds, beat them 
fine with a little rofe-water, a pound of grated bread, a pound 
and a quarter of fine fugar, a quarter of an ounce of cinnamon, — 
and a large nutmeg beat fine, half a pound of melted butter, — 
mixed with the yolks of eggs, and four whites beat fine, a pint 
of fack, a.pint and a half of cream, fome rofe or orange- flower 
water; boil the cream, and tie a little bag of faffron, and dip in | 
the cream tocolour it. Firft beat your eggs very well, and mix 
with your batter; beat it up, then the fpice, then the almonds, 
then the rofe.. water ahd wine by degrees, beating it all the times 
then the fugar, and thea the cream by degrees, keeping it fire 
ring, and a quarter of a pound of vermicelli. Stir all together, 
have fore hog’s guts nice and clean, fill them only half fully 
and as you put in the ingredients here and. there, put in a bit — 
of citron; tie both ends of the gut tight, and boil them about” 
a quarter of an hour, You may add currants for aii, 


4 , : y 


& 
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To make fried TOAsts. 

TAKE a penny-loaf, cut it into flices a quarter of an inch 
thick round ways, toaft them, and then take a pint of cream 
and three eggs, half a pint of fack, fome nutmeg, and {weetened 
to your tafte; fteep the toafts in it for three or four hours, then 
have ready fome butter hot in a pan, put in the toafts and fry 
them brown, lay them ina difh, melt a little butter, and then 
mix what is left; if none, put in fome wine and fugar, and pour 
oyer them. ‘They make a pretty plate or fide-difh for fupper, 


To few a Brace of Carp. 


SCRAPE them very clean, then gut them, wafh them and 
the roes in a pint of good ftale beer, to preferve all the blood, 
and boil the carp, with a little falt in the water. | ae 

In the mean time ftrain the beer, and put it into a fauce-pan, 
with a pint of red-wine, two or three blades of mace, fome 
whole-pepper, black and white, an onion ftuck with cloves, 
half a nutmeg bruifed, a bundle of fweet herbs, a piece of le- 

mon-peel as big asa fixpence, an ancheyy, a little piece of 
orfe-radifh. Let thefe boil together foftly for a quarter of an 
hour, covered clofe; then ftrain it, and add to it halt the hard 
Toe beat to.pieces, two or three f{pooniuls of catchup, a quarter 
of a pound of frefh butter, and a fpoon‘ul of mufhroom-pickle; 
Jet it boil, and keep ttirring it till tiie fauce is thick and enough. 
If it wants any falt, you muft put fome in: then take the reft 
of the roe, and beat it up with the yolk of an egg, fome nut- 
meg, and a little lemon-peel cut fmall, fry them in frefh butter 
in little cakes, and fome pieces of bread cut three-corner- ways 
and fried brown. When the carp are enough take them up, 
pour your fauce over them, lay the cakes round the difh, with 
horfe-radifh tcraped fine, and fried parfley. 1 he reft lay on 
the carp, and ftick the bread about them, and lay round them, 
then fliced lemon notched, and lay round the cifh, and two 

or three pieces on the carp. Send thei to table hot. 
~The boiling of carp at all times is the beft way, they eat 
fatter and finer. The fiewing of them is no addition to the 
fauce, and only hardens the fith and fpoils it. If you would have 
your fauce white, put in good fith- broth inftead of beer, and 
_white-wine in the room of red-wine. Make your broth with 
-any fort of freth fith you have, and feafon it as you do gravy. 
| | | ¥@ 
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To fry CARP. 
FIRST fcale and\gut them, wafh them clean, lay them 


jinacloth to dry, then flour them, and fry them of a fine 


light brown. Fry fome toaft cut three-corner- ways, and the © 
roes; when your fifh is done, lay them on a coarfe cloth to 
drain. Let your fauce be butter and anchovy, with the juice — 
of lemon. Lay your carp in the difh, the roes on each fide, 


. and garnifh with the fried toaft and lemon. 


To bake a CARP. a 


SCALE, wath, and clean a brace of carp very well; take 
an earthen pan deep enough to lie cleverly in, butter the pana a 
little, lay in your carp; feafon with mace, cloves, nutmeg, and — 
black and white pepper, a bundle of fweet herbs, am onion, and — 
anchovy; pour in a bottle of white- wine, cover it clofe, and let — 
them bake an hour in a hot oven, if large; if fmall, alefs time — 
will dothem. When they are enough, carefully take them up — 

and lay them in adifh; fet it over hot water to keep it hot, and — 
cover it clofe, then pour all the liquor they were baked in into a 
fauce-pan; let it boil a minute or two, then ftrain it, and add — 
half a pound of butter rolled in flour. Let it boil, keep ftirring 
it, {queeze in the juice of half a lemon, and put in what falt 
you want; pour the fauce over the fith, lay the roes round, and ~ 
garnifh with lemon. —Obferve to fkim all the fat off the liquor. — 
a 


SLIME your tenches, flit the fkin along the backs, and with 
the point of your knife raife it up from tie bone, then cut the 
fkin acrofs at the head and tail, then ftrip it off, and take out 
the bone; then take another tench, or a carp, and mince the 
flefh {mall with mufhrooms, cives,and parfley. Seafon them 
with falt, pepper, beaten mace, nutmeg, and a few favory herbs _ 
minced {mall. Mingle all thefe well together, then pound them 
in a mortar, with crumbs of bread, as much as two eggs, foaked 
in cream, the yolks of three or four eggs, and a piece of butter. 
‘When thefe have been well pounded, ftuff the tenches with this” 
fauce: take clarified butter, put it into a pan, fet it over the fire, 
and when it is hot flour your tenches, and put them into the pan. 
one by one, and fry them brown; then take them up, lay them 
$n a coarfe cloth before the fire to keep hot. In the mean tim 
. pour all the greafe and fat out of the pan, put in a quarter of : 
poune. 
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pound of butter, fhake fome flour all over the pan, keep ftirring 
with a {poon till the butter is alittle brown; then pour in half a 
pint of white-wine, ftir it together, pour in half a pint of boil- 
ing water, an onion ftuck with cloves, a bundle of fweet herbs, 
and two blades of mace. Cover them clofe, and let them ftew 
as foftly as you can for a quarter of an hour; then ftrain off 
the liquor, put it into the pan again, add two fpoonfuls of 
catchup, have ready an ounce of truffles or morels boiled in half 
a pint of water tender, pour in truffles, water and all, into 
the pan, a few mufhrooms, and either half a pint of oyfters 
clean wafhed in their own liquor, and the liquor and all put 
into the pan, or fome craw-fifh; but then you muft put in 
the tails, and, after clean picking them, boil them in half a 
pint of water, then ftrain the liquor, and put into the fauce: 
or take fome fifh-melts, and tofs up in your fauce. All this 
Is as you fancy. 7 eal ; 
When you find your fauce is very good, put your tench into 
the pan, make them quite hot, then lay them into your difh, 
and pour the fauce over them. Garnifh with lemon. 
_ Or you may, for change, put in half pint of ftale beer in- - 
ftead of water, You may drefs tench juft as you do carp. | 


To roajt a Con’s-Heap, | 
 WASHit very clean, and {core it with a knife, ftrew a little 
falt on it, and lay it in a ftew-pan before the fire, with fome- 
thing behind it, that the fire may roaft it. All the water that _ 

‘comes from it the firft half hour throw away, then throw onit 
_ a little nutmeg,’ cloves, mace beat fine, and falt; flour it, and 
bafte it with butter. When that has lain fome time, turn and 
feafon it, and bafte the other fide the fame; turn it often, then 
bafte it with butter and crumbs of bread. If it isa large head, 
“it will take four or five hours baking. Have ready fome melted 
butter with an anchovy, fome of the liver of the fith boiled and 
bruifed fine; mix it well with the butter, and two yolks of 
_ ges beat fine and mixed with the butter, then ftrain them 
through a fieve, and put them into the fauce-pan again, with 
a few fhrimps, or pickled cockles, two {poonfuls of red-wine, 
and the juice of alemon. Pour it into the pan the head was 
roafted in, and ftir it altogether, pour it into the fauce- pan, 
Keep it ftirring, and let it boil; pour it into a bafon. Gar- 
nifh the head with fried fifh, lemon, and fcraped horfe-radith. 
If you have a large tin oven, it will do better, 

| N27 Le 
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To boil a Cop’s-Heap. 


SET a fith-kettle on the fire, with water enough to boil it, — 

a good handful of falt, a pint of vinegar, a bundle of fweet 

herbs, and a piece of horfe-radifh; let it boil a quarter of an 
hour; then put in the head, and when you are fure itis enough, 
litt up the fith-plate with the fith on it, fet it acrofs the kettle 
to drain, then lay it in your difh, and lay the liver on one — 
fide. Garnifth with lemon and horfe-radifh fcraped; melt — 
dome butter, with a little of the fifh-liquor, an anchovy, oy- 
fiers, or fhrimps, or juft what you fancy. | | 


To flew Con. # 

CUT your cod into flices an inch thick, lay them in the 
bottom of a large ftew-pan; feafon them with nutmeg, beaten S 
pepper and falt, a bundle of {weet herbs, and an onion, halfa 
pint of white-wine, and a quarter of a pint of water; coverit 
clofe, and let it fimmer foftly for five or fix minutes, then 
fqueeze, in the juice of a lemon, put ina few oyfters and the-— 
liquor ftrained, a piece of butter as big as an egg rolled in flour, 
and a blade or two of mace; cover it clofe and let it ftew foftly, 
fhaking the pan often. When it is enough, take out the {weet 
herbs and onion, and difh it up; pour the fauce over it, and 
garnifh with lemon. | ; 


, To fricafee Cov. is 
GET the founds, blanch them, then make them very clean, uf 
and cut them into little pieces. If they be dried founds, you 
mutt firft boil them tender. Get fome of the roes, blanch 
them and wath them clean, cut them into round pieces about — 
an inch thick, with fome of the livers, an equal quantity of kt 
each to make a handfome difh, and a piece of cod about one 
pound inthe middle. Put them into a ftew-pan, feafon them 
with a little beaten mace, grated nutmeg and falt, a little yy 
bundle of fweet herbs, an onion, and a quarter of a pint of 
fith-broth or boiling-water; cover them clofe, and let them 
flew a few minutes; then put in half pint of red-wine, a few 
oyfters, with the liquor ftrained, a piece of butter rolled in flours 
-fhake the pan round, and let them ftew foftly till they are 
enough, take out the fweet herbs and onion, and difh it Ups ~ 
Garnifh with lemon: Or you may do them white thus: In-~ 
ftead of red-wine add white, and a quarter of a pint of cream. 


Ta © 
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To bake a Cop’s-HEAD. 


_ BUTTER the pan you intend to bake it in, make your head 
very clean, lay it in the pan, put ina bundle of fweet herbs, an 
onion ftuck with cloves, three or four blades of mace, half a 
large {poonful of black and white pepper, a nutmeg bruifed, a 
quart of water, a little piece of lemon-peel, and a little piece 
of horfe-radifh. Flour your head, grate a little nutmeg over it, 
ftick pieces of butter all over it; and throw rafpings all over 
that. Send it to.the oven to bake; when it is enough, take it 
out of that difh, and lay it-carefully into the difh you intend to 
ferve it up in. Set the dith over boiling water, and cover it. 
‘up to keep it hot.. In the mean time be quick, pour all the 
liquor out of the difh it was baked in into a fauce-pan, fet iton 
the fire to boil three or four minutes, then ftrain it and put to 
it a gill of red-wine, two fpoonfuls of catchup, a pint of: 
{hrimps, half a pint of oyfters, or mufcles, liquor and all, but 
> firft {train it; a fpoonful of mufhroom-pickle, a quarter of a 
pound of butter rolled in flour, ftir it all together till it is thick 
_and boils; then pour it into the dith, have ready fome toaft cut 
three-corner- ways, and fried crifp. Stick pieces about the head 
and mouth, and lay the reft round the head. Garnifh with 
lemon notched, fcraped horfe-radifh, and parfley crifped in a 
plate before the fire. Lay one flice of lemon on the head, 
and ferve it up hot. : 


Yo boil Surimp, Cop, SAtMon, WuitiNa, or Happock. 


FLOUR it, and have a quick clear fire, fet your gridiron 
high, broil it of a fine brown, lay it in your difh, and for fauce 
have good melted butter. “Take a Jobfter, bruife the {pawn in 
the butter, cut the meat {mall, put all together into the melted 
butter, make it hot and pour it into your difh, or into bafons. 
Garnifh with horfe-radith and lemon. | 


Or OysTER-SAUCE make thus: 


TAKE half a pint of oyfters, and fimmer them till they 
are plump, ftrain the liquor from them through a fieve, wath 
the oyfters very clean, and beard them; put them ina ftew- 
pan, and pour the liquor over them, but mind you do not 
pour the fediment with the liquor; then add a blade of mace, 
a quarter of a lemon, a fpoonful of anchovy-liquor, anda 
little bit of horfe-radith, a little butter rolled in flour, half a 

N3 pound 


a 
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pound of butter nicely melted, boil it up gently for ten minutes 5 
then take out the horfe-radifh, the mace, and lemon, fqueeze 


the juice of the lemon into the fauce, tofs it up a little; then 


put it into your boats or bafons. 

Mufcle-fauce made thus is very good, only you muft put them 
into a ftew-pan, and cover them clofe; firft open, and fearch 
that there be no crabs under the tongue. | NE 


Ora fpoonful of walnut-pickle in the butter makes the — 


fauce good, or a fpoonful of either fort of catchup, or horfe- 
radifh-fauce. _ . , 
Melt your butter, ferape a good deal of horfe-radifh fine, 
put it into the melted butter, grate half a nutmeg, beat up thé 
yolk of an egg with one fpoonful of cream, pour it into the 


butter, keep it ftirring till it boils, then pour it directly intq — 


your bafon. 
| Lo drefs little Fisu. 


AS to all forts of little fith, fuch as {melts, roach, &c. they % 
fhould be fried dry and of a fine brown, and nothing but plain 


butter. Garnith with lemon. 


And to boiled faimon the fame, only garnifh with lemon and | 


horfe-radifh. 


And with all boiled fith, you fhould put a good deal of falt 8 
and horfe-radifh in! the water, except mackerel, with which 4 
put falt and mint, parfley and fennel, which you muft chop to 
put into the butter; and fome love-fcalded goofeberries with ~ 
them. And be fure to boil your fifth well; but take great care 


v 


they do not break. — | 
| To broil MACKEREL. 


CLEAN them; fplit them down the back, feafon them a 
with pepper and falt, fome mint, parfley, and fennel chopped — 
very fine, and flour them; broil them of a fine light brown, 
put them on a difh and ftrainer- Garnifh with parfley; Igt 

Bi 


your fauce be fennel and’ butter in a boat. 


' To broil WEAVERS. 


GUT them, and wath them clean, dry them ina cléan cloth, 
flour, then broil them, and have melted butterinacup. They ~ 


oe a 
ie or. 


ree ee 


are fine fith, and cut as firm asa foal; but you muft take care “a 


not to hurt yourfelf with the two fharp bones in the head. 


’ 


«ae 


1a 


a 
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To boil a Tursor. 
TAY it in 2 good deal of falt and water an hour or two, 


and if it is not quite fweet, fhift your water five or fix times ; 


firft put good deal of falt in the mouth and belly. 

In the mean time fet on your fifh-kettle with clean fpring- 
water and falt, a little vinegar, and a piece of horfe-radifh. 
When the water boils, lay the turbot on a fifh-plate, put it in- 
to the kettle, let it be well boiled, but take great care it is not 
too much done; when enough, take off the fifh-kettle, fet it 
before the fire, then carefully lift up the fifh-plate, and fet it 
acrofs the kettle to drain: in the mean time melt a good deal 
of frefh butter, and bruife in either the fpawn of one or two 
lobfters, arid the meat cut fmall, with a fpoonful of anchovy- 
liquor; then give it a boil, and pour it into bafons. ‘This is 
the beft fauce; but you may make what you pleafe. Lay the 


fith in the difh, .Garnith with fcraped horfe-radifh and lemon, 


Fo. bake a TuRport. 


~ TAKE adit the fize of your turbot, rub butter all over it 
thick, throw a little falt, a little beaten pepper, and half a large 


nutmeg, fome parfley minced fine, and throw all over, pour in a 
pint of white-wine, cut off the head and tail, lay the turbot in 
-the-difh, pour another pint of white-wine all over, grate the 


other half of the nutmeg over it, and a little pepper, fome falt 
and chopped parfley. Lay a piece of butter here and there all 
over, and throw a little flour all over, and then a good many 
crumbs of bread. Bake it, and be fure that it is of a fine brown; 
then lay it in your difh, ftir the fauce in your difh all together, 
pour it into a fauce-pan, fhake ina little flour, let it boil, then 
ftir ina piece of butter and two fpoonfuls of catchup, let it boil 
and pour it into bafons. Garnifh your difh with lemon; and 
you may add what you fancy to the fauce, as fhrimps, ancho- 


- vies, mufhrooms, &c. If a {inall turbot, half the wine will do. 


It eats finely thus. Lay it.in a difh, fkim off all the fat, and 
pour the reftover it. Let it ftand till cold, and it is good with 


“yinegar, and a fine difh to fet out a cold table. 


To drefs a JowL of PicKLED SALMON. | 


LAY it in frefh water all night, then lay it in a fifh-plate, 
put it into a large ftew-pan, feafon it with a little whole pep- 
per, a blade or two of mace tied in a coarfe muflin-rag, a whole 
Pee N 4 onion, 
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onion, a nutmeg bruiftd, a bundle of fweet herbs and parfleys 
a little lemon- peel, put to.it three large fpocnfuls of vinegar, a 
pint of white-wine, and a quarter of a.pound of frefh butter 
tolled in flour; cover it clofe, and let it fimmer over a flow 
fire for a quarter of an hour, then carefully take up your fal- 
mon, and lay itin your difh; fet it over hot water and cover _ 
it. In the mean time let your fauce boil till it is thick and 
good. ‘Take out the fpice, onion, and fweet herbs, and pour 
it over the fifh. Garnifh with lemon. . 


) To broil SALMON, 

CUT freth falmon into thick pieces, flour them and broil 
them, lay them in your difb, and have plain melted butter in 
a cup. | 

Baked SALMON. | 

TAKE alittle piece cut into flices about an inch thick, but- — 
ter the difh that you would ferve it to table on, lay the flices 
in the dith, take off the fkin, make a force-meat thus; take 
the fleth of an eel, the flefh of a falmon, an equal quantity, 
beat in a mortar, feafon it with beaten pepper, falt, nutmeg, © 
two or three cloves, fome parfley, a few mufhrooms, a piece of 
- putter, and ten or a dozen coriander-feeds, beat fine. Beat all 
together, boil the crumb of a halfpenny-roll in milk, beat up four 
eggs, ftir it together till it is thick, Jet it cool and mix it well 
together withthe reft ; then mix all together with four raw eggs; 
on every flice lay this force-meat all over, pour a very little 
imelted butter over them, and a few crumbs of bread, lay a cruft 
round the edge of the difh, and ftick oyfters round upon it, 
Bake it in an oven, and when it is of a very fine brown ferve 
jt up; pour a little plain butter (with a littie red-wine in it), 
into the difh, and the juiceof a leoon: or you may bake it in 
any difh, and when it is enough lay the flices into another difh. 
Pour the butter and wine into the difh it was baked in, give 
it a boil; and pour it into the difh. Garnifh withlemon. This 
is a fine difh. Squeeze the juice of alemon in, 


Ti broil] MACKEREL whole. 


CUT off their heads, gut them, wath them clean, pull gut 
the roe at the neck end, boil it in a little water, then bruife it. 


~ ‘with a fpoon, beat up the yolk of an egg, with a littl nutmeg, ._ 


a little lemon-peel cut fine, a little thyme, fome parfley boiled 
and chopped fine, a little pepper and falt, a few crumbs 
Teed: ik p18 A, oY eae o read: 
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bread: mix all well together, and fill the mackerel; flour it 
weil, and brgil it nicely. Let your fauce be plain butter, 
with a little catchup or walnut-pickle. | 


To broil HERRINGS. 


SCALE them, gut them, cut off their heads, wath them 
‘clean, dry them’in a cloth, flour them and broil them ; take. 
the heads and math them, boil them in fmall-beer or ale, with 
a little whole pepper and onion. Let it boil a quarter of an 
hour, then ftrain it; thicken it.with butter and flour, and a 
good deal of muftard. Lay the fith in the difh, and pour the 
fauce into a bafon, or plain melted butter and muftard. 
4 To fry HERRINGS. ° 
CLEAN them as above, fry them in butter ; have ready 
a good many onions peeled and cut thin; fry them of a light 
_ brown with the herrings; lay the herrings in your difh, and 
the onions round, butter and muftard in-a cup. You muft do 
them with a quick fire. 
. To drefs Herrincs and CABBAGE. 
~ BOIL your cabbage tender, then put it into a fauce-pan, 
and chop it with a fpoon; put in a good piece of butter, let 
it ftew, ftirring left it fhould burn, “Take fome red-herrings, 
and fplit them open, and toaft them before the fire till they 
are hot through. Lay the cabbage in a difh, and lay the 
herring on it, and fend it to table hot. 7 
Or pick your herring from the bones, and throw all over 
your cabbage. Have ready a hot iron, and juft hold it over 
the herring to make it hot, and fend it away quick, 


To make WATER-SOKEY. 


TAKE fome of the fmalleft plaice or flounders you can 
get, wath them clean, cut the fins clofe, put them into a ftew~ 
pan, with juft water enough to boil them, a little falt, and a 

~ bunch of parfley ; when they are enough fend them to table 

ina foup-dith, with the liquor to keep them hot. Have parfley 

and butter in a cup. ory a8 
To fiew Eexs. 

SKIN, gut, and wafh them very clean in fix or eight waters, 

to wath away all the fand; then cut them in pieces, about as 

; : long 
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long as your finger, put juft water enough for fauce, put“in 4 
{mall onion ftuck with cloves, alittle bundle of fweet herbs, a 
blade or two of mace, and fome whole pepper in a thin muflin » 
rag. Cover it clofe, and let them ftew very foftly. 

Look at them now and them, put in a little piece of butter 


rolled in flour, and a little chopped parfley.. When you find _ 


they are quite tender and well done, take out the onion, {pice, 
and fweet herbs. Putin falt enough to feafon it. “Vhen difh 
them up with the fauce, 90 slonw 


Jo flew EELS with BROTH. 

CLEANSE your eels as above, put them into a fauce-pan 
with a blade or two of mace and a crnft of bread. Put juft 
water enough to cover them clofe, and let them {iew very loft- 
ly ; when they are enough, difh them up with the broth, and 
have a little plain melted butter and parfley ina cup to eat 
the eels with. | The broth will be very good,-and it is fit for 
weakly and confumptive conftitutions. ’ | ! ; 


To. drefs a PIKE. 


GUT it, cleanfe it, and make it very clean, then turn it 
round with the tail in the mouth, lay it in a little difh, cut 
foafts three-corner-ways, fill the middle with them, flour it 
and ftick pieces of butter all over; then throw a little more © 
flour, and fend it to the oven to bake; or it will do better in 
a tin-oven before the fire, as you can then bafte it as you will. 
When it is done lay it in your difh, and have ready melted 
Batter, with an anchovy diffolved in it, and.a few oyfters or 
thrimps ; and if there is any liquor in the difh it was baked in, 
add it to the fauce, and put in juft what you fancy. Pour your 
fauce in the dith. Garnifh it with toaft about the fifth, and 
lemon about the dith. You fhould have a pudding in the — 
belly, made thus: take grated bread, two hard eggs chopped 
fine, half a nutmeg grated, a little lemon-peel cut fine, and 
cither the roe or liver, or both, if any, chopped fine ; and. if 

-you have none, get either a piece of the liver of a cod, or the 

roe-of any fifh, mix them, all. together with a raw egg anda 
good piece of butter, Roll it up, and put it into’ the fith’s: 
belly before you bake it, A-haddock done this way eats very” 
well nay . 1a 


: is ‘Tj 
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To broil Happocks, when they are in high Seafon. ~ 


SCALE them, gut and wath them clean; do not rip open 
their bellies, but take the guts out with the gills; dry them 
in a clean cloth very well: if there be any roe or liver, take 
it out, but putitin again; flour them well, and have a clear 
-good fire. Let your gridiron be hot and clean, lay them on, 

turn them quick two or three times for fear of flicking; then 
let one fide be enough, and turn the other fide. When that 
is done, lay them in a difh, and have plain butter in a cup, 
or anchovy and butter. | 

They eat finely falted a day or two before you drefs them, 
and hung up to dry, or boiled with egg-fauce. Newcaftle is 
a famous place for falted haddocks. “[hey come in barrels, 
_and Keep a great while. | 3 . 


To broil Cop-SouNDs. 


YOU mutt firft lay them in hot water a few minutes ; take 
them out and rub them well with falt, to take off the fkin and 
black dirt, then they will look white, then put them in water, 
and give them a boil. Take them out and flour them well, 
pepper and falt them, and broil them. When they are 
enough, lay them in your difh, and pour melted butter and 
muftard into the difh. Broil them whole. 17, 


To fricafee Cop-Sounns. 


CLEAN them very well, as above, then cut them into little 
pretty pieces, boil them tender in milk and water, then throw 
them into a cullender to drain, pour them into a clean fauce- 
pan, feafon them witha little beaten mace and grated nutmeg, 
and a very little falt; pour to them juft cream enough for 
fauce, and a good piece of butter rolled in flour, keep fhaking 
your fauce-pan round all the time, till it is thick enough; 
then difh it up, and garnifh with lemon, | 


To drefs SALMON au CourtT-BovuIvLion, | 


AFTER having wafhed and made your falmon very clean, 
{core the fide pretty deep, that it may take the feafoning ; take 
a quarter of anounce of mace, a quarter of an ounce of cloves, 
a nutmeg, dry them and beat them fine, a quarter of an ounce 
of black pepper beat fine, and an ounce of falt. Lay the falmon 
in a napkin, feafon it well with this fpice, cut fome lemon~ 
a tien ; / | peel 

f 
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peel fine, and parfley, throw all over, and in the notches put 
about a pound of frefh butter rolled in flour, roll it up tight in 


the napkin, and bind it about with packthread. Put it ina — 


fith-kettle, juft big enough to hold it, pour in a quart of white- 
wine, a quart of vinegar, and as much water as will juft boil it. 

Set it over a quick fire, cover it clofe; when it is enough, — 
which you muft judge by the bignels of your falmon, fet it over 
a ftove to ftew till you are ready. “Then have a clean napkin 
folded in the difh it is to lay in, turn it out of the napkin it 
was boiled in, on the other napkin. Garnifh the difh witha 
good deal of parfley crifped before the fire. | 

For fauce have nothing but plain butter in a cup, or horfe-_ 
radifh and vinegar. Serve it up for a firft courfe. ‘a 


To dre/s SALMON a /a BRAISE. 


TAKE a fine large piece of falmon, or a large falmon-trout ; 
make a pudding thus; take a large eel, make it clean, flit it 
open, take out the bone, and takeall the meat clean from the 
bone, chop it fine, with two anchovies, a little lemon-peel cut 
fine, a little pepper, and a grated nutmeg with parfley chop- 
ped, and a-very little bit of thyme, a few crumbs of bread, 
the yolk of an hard egg chopped fine; roll it up ina piece of — 
butter, and put it into the belly of the fith, few it up, lay it 
in an oval ftew-pan, or little kettle that will juft hold it, take 
half a pound of frefh butter, put it into a fauce-pan, when it - 
is melted, fhake in a handful of flour, ftir it till it is a little 
brown, then pour to it a pint of fifh-broth, ftir it together, 
pour it to the fifh, with a bottle of white- wine. Seafon it with — 
falt to your palate, put fome mace, cloves, and whole pepper 
into a coarfe muflin raz, tie it, put to the fifh an onion, and 
a little bundle of fweet herbs. Cover it clofe, and let it ftew — 
very foftly over a flow fire, put in fome frefh muthrooms, or 
pickled ones cut'fmall, an ounce of truffles and morels cut - 
{mall ; let them all ftew together; when it is enough, take up 
your falmon carefully, lay it in your difh, and pour the fauce 
all over. Garnifh with {craped horfe-radifh and lemon notch- 
ed, ferve itup hot. This is a fine dith for a firft courfe,. 


SALMON iz Cafes. 


CUT your falmon into little pieces, fuch as will lay rolled 
in half-fheets of paper. Seafon it with pepper, falt and nut- 
meg ; butter the infide of the paper well, fold the paper fo as 
nothing can come out, then lay them ona tin-plate to be baked, 

& pour 
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pour a little melted butter over the papers, and then crumbs 
of bread all over them. Do not let your oven be too hot, 
for fear of burning the paper. A tin oven before the fire 
does beft. When you think they are enough, ferve them up 
juft as they are. ‘There will be fauce enough in the papers, 


To drefs FLat-F isn. 


IN dreffing all forts of flat-fifh, take great care in the boiling 
of them; be fure to have them enough, but do do not let 
them be broke ; mind to put a good deal of falt in, and horfe- 
radith in the water, let your fifh be well drained, and mind to 
cut the fins off. When you fry them, let them be well drained 
jn a cloth, and floured, and fry them of a fine light brown, 
either in oil or butter. If there be any water in your difh 
with the boiled fith, take it out with afponge. As to your 

fried fith, a coarfe cloth is the beft thing to drain it on. 


Lo drefs SALT-FIsH, 


OLD ling, which is the beft-fort of falt-fith, lay in water 
twelve hours, then lay it twelve hours on a board, and then 
twelve more in water. When you boil it, put it into the water 
cold ; if it is good, it will take about fifteen minutes boiling 
foftly. Boil parfnigs very tender, fcrape them, and put them 
into a fauce-pan, put to them fome milk, ftir them till thick, 
then ftir ina good piece of butter, and a little falt; when they 
are enough lay them in a plate, the fifh by itfelf dry, and but- 
ter, and hard eggs chopped ina bafon. 

As to water. cod, that need only be boiled and well fkimmed, 

Scotch haddocks you muft lay in water all night. You may 
boil or broil them. If you broil, you muft fplit them in two. 
- You may garnifh your difhes with hard eggs and parfnips. 


/ 


To drefs LAMPREYS. 
THE beft of this fort of fith are taken in the river Severn 3 
and, when they are in feafon, the filhmongers and others in 
London have them from Gloucefter. But if you are where 
they are to be had frefh, you may drefs them as you pleafe. 


To fry LAMPREYS. 


~ BLEED them and fave the blood, then wafh them in hot 
water to take off the flime, and cut them to pieces. Fry them 
ina little frefh butter not quite enough, pour out the fat, put in 

2 - a little 
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a little white- wine, give the pan a fhake round, feafon it witht 
whole pepper, nutmeg, falt, fweet herbs and a bay-leaf, put 
in a few capers, a good piece of butter rolled up in flour, and 
the blood; give the pan a thake round often, and cover them 
clofe. When you think they are enough take them out, ftrain 
the fauce, then give them a boil quick, f{queeze in a little lemon 


and pour over the fifth. Garnifh with lemon, and drefs them * 


juft what way you fancy. ; , 


Lo pitchcock EELS. a 
TAKE a large eel, and fcour it well with falt to clean off 


all the flime ; then flit ic down the back, take out the bone, | 


and cut it in three or four pieces; take the yolk of an ego and 


put over the infide, fprinkle crumbs of bread, with fomé- 
fweet herbs and parfley chopped very fine, a little nutmeg 
grated, and fome pepper and falt mixed.all together ; then put | 
it ona gridiron over a clear fire, broil it of a fine light brown, 


difh it up, and garnifh with raw parfley and horfe-radith ; of 


put a boiled eel in the middle, and the pitchcock’d round. | 


Garnith as above; with anchovy-fauce, and parfley and butter — 


in a boat. Lg 


To fry EELS. 


MAKE them very clean, cut them into pieces, feafon them 
with pepper and falt, flour them and fry them in butter. Let _ 


your fauce be plain butter melted, with the juice of lemon. Be — 


jure they be well drained from the fat before you lay them — 


in the difh. 
To broil EELS. 


belly, cut it in four pieces ; take the tail end, {trip off the flefh, 


beat itin a mortar, feafon it with a little beaten mace, alittle 


erated nutmeg, pepper and falt, a little parfley and thyme, a 


little lemon-peel, an equal quantity of crumbs of bread, roll 


it in a little piece of butter; then mix it again with the yolk 


of an egg, roll it up again, and fill the three pieces of belly 
with it. Cut the fkin off the eel, wrap the pieces in, and lew - 


up the fkin. Broil them well, have butter and an anchovy 
for fauce, with juice of lemon. 


To farce Wews with WHITE SAUCE. 


SKIN and clean your eels well, pick off all the Aefh clean 
from the bone, which vou mutt leave whole to the head. T ea 
| the 

4 


TAKE a large eel, fkin it and make it clean. Open the 
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the fleth, cut it fmall.and beat it in a mortar; then take half the 
quantity of crumbs of bread, beat it.with the fifh, feafon it with 
nutmeg and beaten pepper, an anchovy, a good deal of pariley 
- chopped fine, a few truffles boiled tender ina very little water, 
chop them fine, put them into the mortar with the liquor and 
a few muthrooms : beat it well together, mix in a little cream, 
then take it out and mix it well together in your hand, lay it 
round the bone in the fhape of the eel, lay it on a’ buttered pan, 
~ drudge it well with fine crumbs of bread, and bake it. When 
it is done, lay it carefully in your dith ; have ready halfa pint 
of creat, a quarter of a pound of freth butter, {tir it one way 
till it is thick, pour it over your eels, and garnifh with lemon. — 


To drefs Hevs with BROWN SAUCE. 


SKIN and clean a large eel very well, cut it in pieces, put 
it into a fauce-pan or ftew-pan, put to it a quarter of a pint 
of water, a bundle of fweet herbs, an onion, fome whole pep- 
per, a blade of mace, and a little falt. Cover it clofe, and 
when it begins to fimmer, putit in a gill of red-wine, a fpoon- 
ful of mufhroom-pickle, a piece of butter as big as a walnut 
rolled in flour: cover it clofe, and let it ftew till it is enough, 
which you will know by the eel being very tender. Take up 
your eel, lay it in a dih, ftrain your fauce, give ita boil quick,, 
and pour it over your fith, You muft make fauce according 
to the largenefs of your eel, more or lefs. Garnifh with lemon, 


To roafta Piece of FRESH STURGEON: 


GET apiece of freth fturgeon of about eight or ten pounds, 
‘let it lay in water and falt fix or eight hours, with its fcales on; 
then faften it on the fpit, and. bafte it well with butter. for.a 

quarter of an hour, then with alittle flour, grate a nutmeg all 
over it, a little mace and pepper beaten fine, and falt thrown 
over it, and a few fweet herbs dried and powdered fine, and 
_then crumbs of bread; then k.« ping bafting a little, and drudg- 
‘ing with crumbs-of bread, and with what falls from it till-it 
‘is enough. In the meantime prepare this fauce: take a pint 
of water, an anchovy, a little piece of lemon. peel, an onion, a 
bundle of fweet herbs, mace, cloves, whole pepper, black 
and white, ‘a little piece of horfe-radilh ; -cover it clofe, let 
it boil a quarter of an hour, then {train it, put it into the fauce- 
pan again, pour in a pint of white-wine, about a dozen oy- 
{ters and the liquor, two {poonfuls of catchup, two of walnut- 
pickle, the infide of a crab bruifed fine, or lobfter, {hrimps, 
‘ ; or 


204 THE ART OF COOKERY 


or prawns, a good piece of butter rolled in flour, a fpoonful of 
mufhroom-pickle, or juice of lemon. Boil it all together ; 


when your fifh is enough, lay it in your difh, and pour the 


fauce over it. Garnith with fried toafts and lemon. 


To roaft a Firuer or COLLAR of STURGEON. 

TAKE a piece of freth fturgeon, fcale it, gut it, take out 
the bones and cut it in lengths about feven oreight inches; then — 
provide fome fhrimps and oyfters chopped fmall, an equal — 
quantity of crumbs of bread, and a little lemon-peel grated, 
'fome nutmeg, a little beaten mace, alittle pepper and chop. | 
ped parfley, a few {weet herbs, an anchovy, mix it together ; 
when it is done, butter one fide of your difh, and ftrew fome 
of your mixture upon it; then begin to roll it up as clofe ag — 
poffible, and when the firft piece is rolled up, roll upon that — 
another, prepared in the fame manner, and bind it round with 
a narrow fillet, leaving as much of the fifh apparent as may — 
be ; but you muft mind that the roll is not above four inches 
and a half thick, or elfe one part will be done before the in- 
fide is warm ; therefore we often parboil the infide roll before _ 
we roll it. When it is enough, lay it in your difh, and pre- 
pare fauce as above. Garnifh with lemon, . 


To boil STURGEON. 3 eaten 
CLEAN your fturgeon, and prepare as much liquor as will 
jut boil it. To two quarts of water, a pint of vinegar, a ftick 
of horfe-radifh, two or three bits of lemon-peel, fome whole — 
pepper, a bay-leaf, add a fmall handful of falt. Boil your fifth © 
in this, and ferve it with the following fauce: melt a pound ~ 
of butter, diffolve an anchovy in it, put in a blade or two of 
mace, bruife the body of a crab in the butter, a few fhrimps — 
or craw-fith, a little catchup, a little lemon-juice 5 give it a_ 
boil, drain your fifh well, and lay it in your difh. _Garnifh © 
with fried oyfters, fliced lemon, and fcraped horfe-radifh 3 
pour your fauce into boats or bafons. So you may fry it, ragco ~ 
it, or bake it. BS 


To crimp Cop the Dutch way. 

TAKE a gallon of pump-water and/a pound of falt, mix — 
them well together ; take your cod whilft-alive, and cut it in- 
flices of one inch and a half thick, throw it into the falt and 
water for half an hour; then take it out and dry it well with 
a clean cloth, flour it and broil it: or have a ftew-pan with 
fome 


' 
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fome pump-water and falt boiling, put in your fifh, and boil 
it quick for five minutes ; fend oyfter-fauce, anchovy-fauce, 
fhrimp-fauce, or what fauce you pleafe. Garnith with horfe- 
radifh and green parfley. 


To crimp SCATE. 


CUT it into long flips crofs-ways, about an inch broad, 

and put it into fpring-water and falt, as above ; then have 
- fpring-water and falt boiling, put it in, and boil it fifteen 
minutes. Shrimp-fauce, or what fauce you like, . 


To fricafee SCATE or THORNBACK White. 


‘ CUT the meat clean from the bone, fins, &c. and make 
it very clean. Cut it into little pieces, about an inch broad, 
and two inches long, Jay it in your ftew-pan. To a pound 
of the flefh put a quarter of a pint of water, a little beaten 
mace, and grated nutmeg, a little bundle of {weet herbs, and 
a little falt ; cover it, and let it boil fifteen minutes. Take 
out the {weet herbs, put in a quarter of a pint of good cream, 
a piece of butter as big as a walnut rolled in flour, a glafs of 
white-wine, keep fhaking the pan all the while one way, till 
it is thick and {mooth ; then difh it up, and garnith with le- 
mon. a 

| Lo fricafee it Brown. 

TAKE your fithas above, flour it, and fry it of a fine brown, 
in frefh butter: then take it up, lay it before the fire to keep 
warm, pour the fat out of the pan, fhake in a little flour, and 
with a f{poon ftir in a piece of butter as big as an egg; {tir it 
round till it is well mixed in the pan, then pour in a quarter of 
a pint of water, ftir it round, fhake ina very little beaten pep- 
per, a little beaten mace ; -put in an onion, and alittle bundle of 
iweet herbs, an anchovy, fhake it round and let it boil ; then 
pour in a quarter of a pint of red-wine, a fpoonful of catchup, 
a little juice of lemon, ftir it all together, and let it boil, When 
it is enough, take out the fweet herbs and onion, and put in 
the fifh to eat. ‘Then difh it up, and garnifh with lemon. 


To fricafee Soats White. 


SKIN, wafh, and cut your foals very clean,cut off their heads, 
dry them in a cloth, then with your kuife very caretully cut the 
_flefh from the bones and fins on both fides. Cut the fleth 
long-ways, and then acrofs, fo that each foal will be in eight 
pieces ; 
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pieces : take the heads and bones, then put them into a fauce- 
pan with a pint of water, a bundle of fweet herbs, an onion, 
a little whole pepper, two or three blades of mace, a littie falt, 
a very little piece of lemon-peel, and a little cruft of bread. 
Cover it clofe, let it boil till half is wafted, then flrain it thro? 
a fine fieve, put it into a ftew-pan, put in the foals and half a 
pint of white-wine, a little parfley chopped fine, a few mufh- . 
rooms cut fmall, a piece of butter as big as a hen’s egg rolled 
in flour, grate in a little nutmeg, fet all together on the fire, . 

but keep fhaking the pan all the while till the fifh is enough. — 
Then difh it up, and garnifh with lemon. mee 


To fricafee SoaLs Brown. 


CLEANSE and cut your foals, boil the water as in the 
foregoing receipt, flour your fifh, and fry them in frefh butter 
of a fine light brown, Take the flefh of a {mall foal, beat it 
in.a mortar, with a piece of bread as big as an hen’s egg foak- 
ed in cream, the yolks of two hard eggs, and a little melted 
butter, a little bit of thyme, a little parfley, an anchovy, feafon 
it with nutmeg, mix all together with the yolk of a raw egg 
and with a little flour, roll it up into little balls and fry them, 
but not too much. ‘Then lay your fifh and balls before the 
fire, pour out all the fat of the pan, pour in the liquor which 
is boiled with the fpice and herbs, ftir it round in the pan, | 
then put in half a pint of red-wine, afew truffles and morels, 
a few mufhrooms, a fpoonfu! of catchup, and the juice of half 
a {mall lemon. Stir in all together and let it boil, then ftir 
in a piece of butter rolled in flour : ftir i¢ round, when your 
fauce is of a fine thicknefs, put in your fifh and balls, and 
when it is hot difh it up, put in the balls, and pour your fauce 
over it. Garnifh with lemon. In the fame manner drefs 3 
{mall turbot, or any flat fith. eee Shree 

| To toil SoALS. 


TAKE a pair of foals, make them clean, lay them in vine- | 
gar, falt and water, two hours ; then dry them in acloth, put 
them into a ftew-pan, put to them a pint of white-wine, a bun-_ 
dlé of {weet herbs, an onion ftuck with fix cloves, fome whole 
pepper, and a little falt; cover them and let them boil. W hen 
they are enough, take them up, lay them in your dith, {train the 
liquor, and thicken it up with butter and flour. Pour the fauce 
over, and garnifh with’ {craped horfe-radith and lemon. In this 
manner drefs a little turbot. It is a genteel difh for fupper. 
You may add prawns, or fhrimps, or mufcles to the fauce, — 

Sc eM esa A bes Another 
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Another way to boil SOALS. 


TAKE three quarts of fpring- water, and a handful of falt, 
Jet it boil; then put in your foals, boil them gently for ten 
, minutes ; then difh them up in a clean napkin, with anchovy- 
auce, or fhrimp-fauce, in boats. 


Yo make a CortaRr of Fisu in Racoo, to look like a 
Breast of Veat collared. 


TAKE a large eel, fkin it, wath it clean, and parboil it, pick 
off the flefh, and beat it in a mortar; feafon it with beaten 
mace, nutmeg, pepper, falt, a few {weet herbs, parfley, and a 
little lemon-peel chopped fmall; beat all well together with 
an equal quantity of crumbs of bread ; mix it well together, 
then take a turbot, foals, feate, or thornback, or any flat fith 
that will roll cleverly. Lay the flat fifth on the dreffer, take 
away all the bones and fins, and cover your fifh with the farce ; 
then roll it up as tight as you can, and open the {kin of your 
eel, and bind the collar with it nicely, fo that it may be flat 
top and bottom, to ftand well in the difh; then butter an 
earthen-difh, and fet it in upright; flour it all over, and ftick 
a piece of butter on the top and round the edges, fo that it 
may run down on the fith; and let it be well baked, but take 
great care it is not broke. Let there be a quarter of a pint 
of water.in the difh. 

In the mean time take the water the eel was boiled in, and 
all the bones of the fifh. Set them on to boil, feafon them 
with mace, cloves, black and white pepper, {weet herbs, an 
‘onion. Cover it clofe, and let it boil till thereis about a quar- 
ter of a pint; then ftrain it, add to ita few truffles and morels, 
a few mufhrooms, two {poonfuls of catchup, a gill of red- wine, 
a piece of butter as a big as a large walnut rolled in flour, 
Sur all together, feafon with falt to vour palate; fave fome 
of the farce you make of the eel and mix with the yolk of an 
_ egg, and roll them up in little balls with flour, and fry them 
of alight brown. When your fifh is enough, lay it in your 
dith, {kim all the fat off the pan, and pour the gravy to vour 
fauce. Let it all boil together till it is thick ; then pour it 
over the roll, and putin your balls. Garnith with lemon. 

This does beft in a tin oven before the fire, becaufe then 
you can bafte it as you pleafe. ‘This is a fine bottom dith. 

O2 To 


& 
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To butter CRABS or LOBSTERS. 


TAKE two crabs or lobfters, being boiled, and cold, take 
all the meat out of the fhells and bodies, mince it fmall, and 
put it all together into a fauce-pan ; add to it a glafs of white- 
wine, two fpoonfuls of vinegar, a nutmeg grated, then let it 
boil up till it is thoroughly hot. Then have ready half a pound 
of frefh butter, melted with an anchovy,. and the yolks of two. 
eges beat up and mixed with the butter; then mix crabs and 
butter all together, {haking the fauce-pan conftantly round till 
it ig quite hot. Then have ready the great fhell, either of a 
crab, or lobfter; lay it in the middle of your difh, pour fome 
into the fhell, and the reft in little faucers round the hell, 
{ticking three-corner toafts between the faucers, and round 
the fhell. This is a fine fide-dith at a fecond courfe. | 


Lo butter LopsTERs another Way. 


PARBOIL your lobfters, then break the fhells, pick out 
all the meat, cut it {mall, take the meat out of the body, mix 
it fine with a fpoon in a little white-wine: for example, a 
{mall lobfter, one fpoonful of wine; put it into a fauce-pan 
with the meat of the lobfter, four fpodnfuls of white-wine, a 
blade of mace, a little beaten pepper and falt. Let it ftew 
all together a few minutes, then ftir in a piece of butter, 
fhake your fauce-pan round till your butter is melted, put in 
a {poonful of vinegar, and ftrew in as many crumbs of bread 
43 will make it thick enough. When it is hot, pour it into 
your plate, and garnifh with the chine of a lobfter cut in four, 
peppered, falted, and broiled. This makes a pretty plate, or 
a fine dith, with two or three lobfters. You may add one 
tea-{poonful of fine fugar to your fauce. , 


| To roafi LOBSTERS. 

BOIL your lobfters, then lay them before the fire, and baft® — 

them with butter, till they have a fine froth. Difh them up 

‘with plain melted butter in a. cup. ‘This is as good a way to 
the full as roafting them, and not half the trouble. | 


To make a fine Difo of LoBsTERs. 


“TAKE three lobfters, boil the largeft as above, and froth it 
before the fire. Take the other two boiled, and butter them as — 
in the foregoing receipt. Take the two body- fhells, make them | 


hot, and fill them with the buttered meat, Lay the large ih 
cat : ae : “ 
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fter in the middle, and the two fhells on each fide; andthe two 
great claws of the middle lobfter at each end; and the four 
pieces of chines of the two lobfters broiled, and laid on each 
end. This, if nicely done, makes a pretty difh, 


To drefs a CRAB. 


HAVING taken out the meat, and cleanfad it from the 
fkin, put it into a ftew-pan, with half a pint of white-wine, a 
little nutmeg, pepper, and falt over a flow fire. Throw ina 
few crumbs of bread, beat up one yolk of an egg with one 
{poonful of vinegar, throw it in, then fhake the fauce-pan 
round a minute, and ferve it up on a plate. 


To flew PRAWNS, SHRIMPS, or CRAWFISH. 


PICK out the tails, lay them by; about two quarts; take 
the bodies, give them a bruife, and put them into a pint of © 
‘white-wine, with a blade of mace; let them ftew a quarter of 
an hour, ftir them together, and ftrain them; then wath out 
the fauce-pan, put to it the ftrained liquor and tails: grate a 
mall nutmeg in, add a little falt, and a quarter of a pound of 
butter rolled in flour: fhake it al] together, cut a pretty thin 
toaft round a quartern-loaf, toaft it brown on both fides, cut 
into fix pieces, lay it clofe together in the bottom of your difh, 
and pour your fifh and fauce over it. Send it to table hot. If 
it be crawfifh or prawns, garnifh your difh with fome of the 
biggeft claws laid thick round. Water will do in the room of 
wine, only add a fpoonful of vinegar. 


To make SCOLLOPS of OYSTERS, 


PUT your oyfters into fcollop-fhells for that purpofe, fet 
them on your gridiron over a good clear fire, let them ftew till 
you think yonr oyfters are enough, then have ready fome 
crumbs of bread rubbed in a clean napkin, fill your fhells, and 
fet them before a good fire, and bafte them well with butter. 
Let thera be of a fine brown, keeping them turning, to be 
brown all alike; but atin oven does them beft before the 
fire. They eat much the beft done this way, though moft 
“ péople ftew the oyfters firft in a fauce-pan, with a blade of 
' mace, thickened with a piece of butter, and fill the fhells, and 
then cover them with crumbs, and brown them with a hot 
jron’: but the bread has not the fine tafte of the former. 


Oe. To 
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To few Muscres. 


WASH them very clean from the fand in two or three wa- 
ters, put them into a ftew- pan, cover them clofe, and let them 
ftew till all the fhells are opened; then take them out one by 
one, pick them out of the fhells, and look under the tongue to 
fee if there be a crab; if there is, you muft throw away the 
mutcle; fome will only pick out the crab, and eat the mufcle. 
W hen you have picked them all clean, put them into a fauce- 
pan: toa quart of mufcles put half a pint of the liquor ftrain- 
ed through a fieve, put in a blade or two of mace, a piece of 
butter as big as a large walnut rolled in flour; let them fiew : 
toaft fome bread brown, and lay them round the difh, cut 
three-corner- ways; pour in the mufcles, and fend them to 
table hot. 


Another Way to flew Muscies. 


CLEAN and ftew your mufcles as in the foregoing receipt, 
only to a quart of mufcles put in a pint of liquor, and a quarter 
of a pound of butter rolled in a very little flour. When they 
are enough, have fome crumbs of bread ready, and cover the 
bottom of your dith thick, grate half a nutmeg over them, 
and pour the mujfcles and fauce all over the crumbs, and fend 
them to table. | 


A third Way to drefs Muscues. 


STEW them as above, and lay them in your difh; ftrew 
your crumbs of bread thick all over them, then fet them before 
a good fire, turning the difh round and round, that they may 
be brown all alike. Keep bafting them with butter, that the 
crumbs may be crifp, and it will make a pretty fide-difh. You 
may do cockles the fame way. 


‘ 


To flew SCOLLOPS. 


BOIL them very well in falt and water, take them out and 
ftew them in a little of the liquor, a little white-wine, a little 
vinegar, two or three blades of mace, two or three cloves, a 
piece of butter rolled in flour, and the juice of a Seville orange. 
Stew them well, and difh them up. 


Jo ragoo OYSTERS. 
TAKE a quart of the largeft oyfters you.can get, open them, 


> 


fave the liquor, and ftrain it through a fine fieve ; wafh your 
oyiters 
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oyfters in warm water. Make a batter thus: take two yolks of 
eggs, beat them well, grate in half a nutmeg, cut a little iemon- 
peel fmall, a good deal of parfley, a fpoonful of the juice of 
{pinage, two fpoonfuls of cream or milk, beat it up with flour 
toa thick batter; have ready fome butter in a ftew-pan, dip 
your oyfters one by one into the batter, and have ready crumbs 
of bread, then roll them in it, and fry them quick and brown; 
fome with the crumbs of bread, and fome without. ‘Take 
them out of the pan, and fet them before the fire, then have 
ready a quart of chefnuts fhelled and fkinned, fry them in the 
butter; when they are enough take them up, pour the fat out 
of the pan, fhake a little flour all over the pan, and ruba 
piece of butter as big as a hen’s egg all over the pan with your 
{poon, till itis melted and thick; then put in the oyfter-liquor, 
three or four blades of mace, ftir it round, put in a few pifta- 
_ cho nuts fhelled, Jet them boil, then put in the chefnuts, and 
half a pint of white. wine, have ready the yolks of two eggs 
beat up with four fpoonfuls of cream; ftir all well together, 
when it is thick and fine, lay the oyfters in the difh, and pour 
the ragoo over them. Grarnifh with chefnuts and lemon. 

You may ragoo mufcles the fame way. You may leave out 
the piftacho-nuts, if you do not like them; but they give the 
- fauce a fine flavour. 3 

To ragoo ENDIVE. 

TAKE fome fine white endive, three-heads, lay them in falt 
and water two or three hours, take a hundred of afparagus, cut 
off the green heads, chop the reft fmall, as far as is tender; lay 
it in falt and water, take a bunch of celery, wath it and {crape 
it clean, cut it in pieces about three inches long, put it into a 
fauce-pan, with a pint of water, three or four blades of mace, 
fome whole pepper tied in arag, let it ftew till it is quite ten- 

der; then put in the afparagus, fhake the fauce-pan, let it fim- 
mer till the grafs is enough, take the endive out of the water, 
drain it, leave one large head whole, the other leaf by leaf, put 
it into a ftew-pan, put to it a pint of white-wine; cover the 
pan clofe, let it boil till the endive is juft enough, then put ina 
quarter of a pound of butter rolled in flour, cover it clofe, fha~ 
king the pan. When the endive is enough, take it up, lay the 
whole head in the middle, and with a fpoon take out the celery 
and grafs and lay round, the other part of the endive over that: 
then pour the liquor over the fauce-pan into the ftew- pan, ftir 
it together, feafon it with falt, and have ready the yolks of two 
eggs, beat up with a quarter of a pint of cream, and half a nut- 
O 4. meg 
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meg grated in. Mix this with the fauce, keep it ftirring a 
one way till itis thick; then pour it over your ragoo, and fend 
it to table hot. 


> 


To ragoo FrencH BEANs. 

TAKE a few beans boil them tender; then take your ftew- 
pan, put in a piece of butter, when it is melted fhake in fome 
flour, and peel a large onin, flice it, and fry it brown in that 
butter; then put in the-beans, fhake in a little pepper and a 
little falt, grate a little nutmeg in, have ready the yolk of an 


egg, and fome cream; ftir them all together for a minute or 
two, and-difh them up. 


To make good BRowN GRAvy. 


TAKE half a pint of f{mall-beer, or ale that is not bitter, 
_and half a pint of water, an onion cut fmall, a little bit of le- 
mon-peel cut fmall, three cloves, a blade of mace, fome whole 
pepper, a fpoonful of mufhroom-pickle, a fpoonful of walnut- + 
pickle, a {poonful of catchup, and an anchovy ; firft put a piece 
of butter into a fauce-pan, as big as a hen’s egg; when it is 
melted fhake in a little flour, and let it be alittle brown; then — 
_ by degrees ftir in the above ingredients, and let it boil a quar-_ 
ter of an hour, then ftrain it, and it is fit for fifh or roots. 


To fricafee SKIRRETS. 


WASH the roots very well, and boil them till they are ten~ 
der; then the fkin of the roots muft be taken off, cut in flices, | 
and have ready a little cream, a piece of butter rolled in flour, 
the yolk of an egg beat, a little nutmeg grated, two or three 
fpoonfuls of white-wine,.a very little falt, and ftir all together. ~ 
Your roots being in the difh, pour the fauce over them. Itis — 
a pretty fide-difh. So likewife you may drefs root of falfify 
and fcorzonera. | 


Cuarpoons fried and buttered. . 


YOU muft cut them about fix inches long, and ftring 
them ; then boil them till tender; take them out, have fome — 
butter melted in your ftew-pan, flour them, and fry them ~ 
brown; fend them ina difh with melted butter in acup. Or 
you may tie them up in bundles, and boil them like afparagus ; 
put a toaft under them, and pour a little melted butter over 
them; or cut them into dice, and boil them like peas: tofs 
them up in butter, and fend them up hot. | 

CHARDOONS 


? 
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CyuHarpoons a lg FROMAGE. 


AFTER they are ftringed, cut them an inch long, ftew them 
in alittle red-wine till they are tender; feafon with pepper and 
falt, and thicken it with a piece of butter rolled in flour; then 
pour them into your difh, fqueeze the juice of orange over it, 
then fcrape Parmefan or Chefhire cheefe all over them, then 
brown it with a cheefe-iron, and ferve it up quick and hot. 

. % 


To make a SCOTCH RABBIT. 


TOAST a piece of bread very nicely on both fides, butter. 
it, cut a flice of cheefe about as big as the bread, toaft it on 
both fides, and lay if on the bread. 


Jo make a WELCH RABBIT. 


TOAST the bread on both fides, then toaft the cheefe on 
one fide, lay it on the toaft, and with a hot iron brown the 
other fide. You may rub it over with muftard. 


To make an ENGLISH RABBIT. 


TOAST a flice of bread brown on both fides, then lay it 
ina plate before the fire, pour a glafs of red-wine over it, and 
let it foak the wine up; then cut fome cheefe very thin, and 
lay it very thick over the bread, and put it in a tin-oven be- 
fore the fire, and it will be toafted and browned prefently. 
Serve it away hot. | 


Or do it thus: 


TOAST the bread and foak it in the wine, fet it before the 
fire, cut your cheefe in very thin flices, rub butter over the bot- 
tom of a plate, lay the cheefe on, pour in two or three fpoon- 
fuls of white-wine, cover it with another plate, fet it over a 
chafing-difh of hot coals for two or three minutes, then ftir it 
till it is done and well mixed. You may ftir in a little mu- 
ftard; when it is enough lay it on the bread, juft brown it 
with a hot fhovel. Serve it away hot. 


SORREL with Eaas. 
__ FIRST your forrel muft be quite boiled and well ftrained, 
then poach three eggs foft, and three hard, butter your forrel 
well; fry fome three-cornered toafts brown, lay the forrel in the 


ith, 
/ 
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difh, lay the foft eggs on it, and the hard between ; ftick the 
toaft in and about it. Garnifh with quartered orange. 


A FRICASEE of ARTICHOKE-BOTTOMS. 


TAKE them either dried or pickled; if dried, you muft. 
lay them in warm water for three or four hours, fhifting the 
water two or three times; then have ready a little cream, and 
a piece of frefh butter, ftirred together one way over the fire 
till iteis melted, then put in the artichokes, and when they are 
hot difh them up. 


To fry ARTICHOKES. 


FIRST blanch them in water, then flour them, fry them | 
in frefh butter, jay them in your difh, and pour melted butter 
overthem., Or you may put a little red-wine into the butter, 
and feafon with nutmeg, pepper and falt. 


A Waite FRICASEE of MusHROOMS. 


TAKE a qurt of frefh mufhrooms, make them very clean, 
Ut the largeft ones in two; put them in a ftew-pan with four | 
{Poonfuls of water, a blade of mace, a piece of lemon-peel ; 
cover your pan clofe, and ftew them gently for half an hour; 
beat up the yolks of two eggs, with half a pint of cream, and 
a little nutmeg grated in it, take out the mace and lemon; 
peel and put in the eggs and cream, keep it ftirring one way 
all the time till it is thick, feafon with falt to your palate ; 
fqueeze a little lemon-juice in, butter the cruft of a French 
roll, and toft it brown: put it in your difh; and the mufh- 
rooms over. | 

N. B. Be careful not to fqueeze the lemon-juice in till they » 
are finifhed, and ready to put in your difh; then {queeze it in, 
and ftir them about for a minute, then put them in your difh. — 


To make BUTTERED LOAVES. 


BEAT up the yolks of twelve eggs, with half the whites, 
and a quarter of a pint of yeft, ftrain them into a difh, feafon 
with falt and beaten ginger, then make it into a high paite with 
flour, lay it in a warm cloth for a quarter of an hour; then 
make it up into little loaves, and bake them or boil them with 
butter, and put in a glafs of white-wine. Sweeten well with 
fugar, lay the loaves in the difh, pour the fauce over them, 
and throw fugar over the difh. 

Brocco. 
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Broccouti and EaGs. 


BOIL your broccoli tender, faving a large bunch for the 
middle, and fix or eight little thick fprigs to ftick round. Take 
a toaft half an inch thick, toalt it brown, as big as you would 
have it for your difh or butter- plate; butter fome eggs thus: 
take fix eggs, more or lefs as you have occafion, beat them well, 
put them into a fauce-pan with a good piece of butter, a little 
falt, keep beating them with a fpoon till they are thick enough 
then pour them on the toaft: fet the biggeft bunch of broc- 
coli in the middle, and the other little pieces round and about, 
and garnifh the difh with little {prigs of broccoli. “This is a 
pretty fide-difh, or a corner-plate. : 


AsPARAGUS and Eaas. 

TOAST a toaft as big as you have occafion for, butter it 
and lay it in your difh; butter fome eggs as above, and lay 
over it. Inthe mean time boil fome grafs tender, cut it fmall, 
and lay it over the eggs. “This makes a pretty fide-dith for a 
fecond courfe, or a corner-plate. ies 


BrRoccoLi iz SALAD: 


BROCCOLI isa pretty dith, by way of falad in the middle 
of a table. Boil it like afparagus (in the beginning of the hook 
you have an account how to clean it,) lay it in your difh, beat 

up with oil and vinegar, and a little falt. Garnifh with na- 
fturtium-buds. 


Or boil it, and have plain butter inacup. Or farce French 
rolls with it, and buttered eggs together, for change. Or farce 
your rolls with mufcles, done the fame way as oyfters, only no 
wine. ; 


To make PoTATOE-CAKES. ag 


TAKE potatoes, boil them, peel them, beat them in a mor- 
tar, mix them with the yolks of eggs, a little fack, fugar, a 
little beaten mace, a little nutmeg, a little cream, or melted 
butter, work it up into a pafte; then make it into cakes, or 
juft-what fhapes you pleafe with mould, fry them brown in 
freth butter, lay them in plates or difhes, melt butter with fack 
and fugar, and pour over them. 


A PUDDING 
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A PUDDING made thus: 


MIX it as before, make it up in the fhape of a pudding, and 
bake it; pour butter, fack, and fugar over it. 


Zo make Poraross like a COLLAR of VEAL or Mutton, 


MAKE the ingredients as before; make it up in the fhape 
of a collar of veal, and with fome of it make round balls. 
Bake it with the balls, fet the collar in the middle, lay the 
balls rounh, let your fauce be half a pint of red-wine, fugar 
enough to fweeten it, the yolks of two eggs, beat up a little 
nutmeg, ftir all thefe together for fear of curdling; when it 
is thick enough, pour it over the collar. This isa pretty difh 
for a firft or fecond courfe. | 


-— La broil PoraToEs. 
FIRST boil them, peel them, cut them in two, broil them 
till they are brown on both fides; then lay them in the plate 
or difh,.and pour melted butter over them. 


To fry POTATOES. 7 
CUT them into thin flices, as big as a crown-piece, fr 
them brown, lay them in the plate or difh, pour melted but- 
ter, and fack and fugar overthem. Thefe are a pretty corner- 
plate. 


MasHEpD PoTatToges. y 
BOIL your potatoes, peel them, and put them into a fauce- 
pan, mafh them well; to two pounds of potatoes put a pint 
of milk, a little falt, ftir them well together, take care they 
do not ftick to the bottom, then take a quarter of a pound of 
butter, ftir it in, and ferve it up. 


Yo grill SHRIMPS. 
SEASON them with falt, and pepper, fhred parfley, butter, 
in fcollop-fhells well; add fome grated bread, and let thena 
ftew for half anhour. Brown them with a hot iron, and ferve 
BuTTERED SHRIMPS. 
STEW two quarts of fhrimps ina pint of white-wine, with 


nutmeg; beat up eight eggs, with.a little white- wine and half : 
poun 
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pound of butter, fhaking the fauce-pan one way all the time 
over the fire till they are thick enough, lay toafted fippets 
round a difh, and pour them over it, to ferve them up. 


To dref{s SPINAGE. | 


~ PICK and wath your fpinage well, put it into a fauce-pan, 
with a little falt. Cover it clofe, and let it ftew till it is juft ten- 
der: then throw it intoa fieve, drain all the liquor out, and 
chop it fmall, as much as the quantity of a French roll, add 
half a pint of cream to it, feafon with falt, pepper, and grated 
nutmeg, put in a quarter of a pound of butter, and fet it a ftew- 
ing over the fire a quarter of an hour, firring it often. Cuta 
French roll into long pieces, about as thick as your finger, fry 
them, poach fix eggs, lay them round on the fpinage, ftick the 
pieces of roll in and about the eggs. Serve it up either fora 
fapper, or fide-difh at a fecond courfe. 


STEWED SPINAGE and EGGs. ; 


PICK and wath your fpinage very clean, put it into a fauce- 
pan, with a little falt; cover it clofe, fhake the pan often, when 
it is juft tender, and whilft it is green, throw it into a fieve to 
drain, lay it into your difh. in the mean time have a ftew- 
pan of water boiling, break as many eggs, into cups as you 
fhould poach. When the water boils put in the eggs, have — 
an egg-flice ready to take them ont with, lay them on the fpi- 
nage, and garnifh the difh with orange cut into quarters, with 
melted butter in a cup, : 


To beil SPINAGE, when you have not Room on the Fire ta do 
| ‘ it by itfelf. | 
HAVE a tin-box, or any other thing that fhuts very clofe, 
put in your fpinage, cover it fo clofe as no water can get In, 
and put it into water, or pot of liquor, or any thing you are 
boiling. It will take about an hour, if the pot or copper 
boils. In the fame manner you may boil peas without water. 


AsPARAGUS forced in FreNCH. ROLLS. 


_ TAKE three French rolls, take out all the crumbs, by firft 
cutting a piece of the top cruft off; but but be careful that the 
cruft fits again the fame place. Fry the rolls brown in frefh 
butter; then take a pint of cream, the yolks of fix eggs beat 
fine, a little falt and nutmeg, ftir them well together ore a 
: ow 
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flow fire till it begins to be thick. Have ready a hundred of 
{mall grafs boiled, then fave tops enough to ftick the rolls with, 
the reft cut {mall and put into the cream, fill the loaves with 
them. Before you fry the rolls, make holes thick in the top- 
cruft, and ftick the grafs in; then Jay on the piece of cruft, and 
{tick the grafs in, that it may look as if it were growing. It. 
makes a pretty fide-dith at a fecond courfe. | 


To make OYstTER-LOAVES. 


FRY the French rolls as above, take half a pint of oyfters, 
ftew them in their own liquor, then take out the oyfters with a 
fork, ftrain the liquor to them, put them into a fauce-pan again, 
with a glafs of white-wine, a little beaten mace, a little grated 
nutmeg, a quarter of a pound of butter rolledin flour; fhake 
them well together, then put them into the rolls; and thefe 
make a pretty fide-difh for a firft courfe. You may rub in 
the crumbs of two rolls, and tofs up with the eyfters. 


To few PARsNIPS, 


- BOIL them tender, fcrape them from the duft, cut them 
into flices, put them into a fauce-pan, with cream enough; 
for fauce, a piece of butter rolled in flour, a little falt, and 
fhake the fauce-pan often. When the cream boils, pour them 
into a plate for a corner-difh, or a fide-dith at fupper. 
Zo mafh PARSNIPS. | 

BOIL them tender, fcrape them clean, then ferape all the 
foft into a fauce-pan, put as much milk or cream as will ftew 
them. Keep them ftirring, and when quite thick, ftir in a 
good piece of butter, and fend them to table, 7 


To fiew CUCUMBERS. 


PARE twelve cucumbers, and flice them as thick as a half 
crown, lay them in a coarfe cloth to drain, and when they are 
dry flour them and fry them brown in frefh butter; then take 
them out with an egg- flice, lay them in a plate before the fire, 
and have ready one cucumber whole, cut a long piece out of the 
fide, and fcoop out allthe pulp; have ready frie i onions peeled 
and fliced, and fried brown with the fliced cucumber. Fill the 
whole cucumber with the fried onion, feafon with pepper and 
falt; put on the piece you cut out, and tie it round with a pack- 
thread. Fry it brown, firft flouring it then take it out of the 

pan 
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pan and keep it hot; keep the pan en the fire, and with one 
hand put ina little flour, while with the other you ftir it. When 
it is thick, put in two or three fpoonfuls of water, and half a 
_ pint of white or red. wine, two fpoonfuls of catchup, ftir it to- 
gether, put in three blades of mace, four cloves, half a nut- 
meg, a little pepper and falt, all beat fine together; ftir it into 
the fauce- pan, then throw in your cucumbers, give them a 
tofs or two, then lay the whole cucumbers in the middle, the 
reft round, pour the fauce all over, untie the cucumbers before 
you lay it into the difh. Garnifh the dith with fried onions, and 
Jend itto table hot. ‘This isa pretty fide-dith at a firft courfe, 


: Yo ragoo Frencu Beans. 

_ ‘TAKE a quarter of a peck of French beans, ftring them, 
do not fplit them, cut them in three acrofs, lay them in falt and 
water, then take them out and dry them ina coarfe cloth; fry 
them brown, then pour out all the fat, put in a quarter of a 
pint of hot water, ftir it into the pan by degrees, let it boil ; 
then take a quarter of a pound of frefh butter rolled ina very 
— little flour, two fpoonfuls of catchup, one fpoonful of mufh— 
-room-pickle, and four of white-wine, an onion {tuck with fix 
cloves, two or three blades of mace beat, half a nutmeg grated, 
a little pepper and falt; ftir it all together for a few minutes, 
then throw in the beans; fhake the pan for a minute or two, 
take out the onion, and pour them into your difth. This isa 
pretty fide-difh, and you may garnifh with what you fancy, 
either pickled French beans, mufhrooms, famphire, or any 

“thing elfe, Cee 


4 RaGoo of BEANs, with a Force. 


RAGOO them as above; take two large carrots, fcrape and 
boil them tender, then mafh them in a pan, feafon with pepper 
and falt, mix them with a little piece of butter and the yolks of 
two raw eggs. Make it into what fhape you pleafe, and ba- 
King it a quarter of an hour in a quick oven will do, but a tin 
oven is the beft: lay it in the middie of the dith, and the ra~ 
goo round. Serve it up hot for a firft courfe. 


Or this Way, BEANS ragoced with CABBAGE. 


TAKE a nice little cabbage, about as big as a pint bafon ; 
when the outfide leaves, top, and ftalks are cut off, half boil it, 
cut a hole in the middle pretty big, take what you cut out and 

_ chop it very fine, with a few of the beans boiled, a carrot boiled 
and mathed, and a turnip boiled; math all together, put them 
ae 3 sith: 
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into a fauce-pan, feafon them with pepper, falt, and nutmeg, - 
a good piece of butter, {tew them a few minutes over the fire, 
ftirring the pan often. In the mean time put thé cabbage into. 
a fauce- pan, but take great care it does not fall to pieces; put 
to it four {poonfuls of water, two of wine, and one of catchup; 
have a fpoonful of muthroom-pickle, a piece of butter rolled 
in a little flour, a very little pepper, cover it clofe, and let it 
ftew foftly till it is tender; then take it up carefully and lay it 
in the middle of the dith, pour your mafhed roots in the mid- 
dle to fill it up high, and your ragoo round it. You mayadd 
the liquor the cabbage was ftewed in, and fend it to table hot. 
This will do for atop, bottom, middle, or fide-difh. When - 
beans are not to be had, you may cut carrots and turnips into 
little flices, and fry them; the carrots in little round flices, 
the turnips in pieces about two inches long, and as thick as © 
one’s finger, and tofs them up in the ragoo. 


> : 
Beans ragooed with PARSNIPS. 


TAKE two large parfnips, fcrape them clean, and boil 
them in water. When tender take them up, fcrape all the 
foft into a fauce-pan, add to them four fpoonfuls of cream, a 
piece of butter as big as an hen’s egg, chop them in a fauce- 
pan well; and when they are quite quick, heap them up in 
the middle of the difh, and the ragoo round, 


BEANS ragooed with POTATOES, 


BOIL two pounds of potatoes foft, then peel them, put 
them into a fauce-pan, put to them half a pint of milk, ftir 
them about, and 2 little falt; then ftir in a quarter of a pound 
of butter, keep ftirring all the time. till it is fo thick that you 
cannot ftir the fpoon in it hardly for ftiftnefs, then put it into 
a halfpenny Welch difh, firft buttering the difh. Heap them 
as high as they will lie, flour them, pour a little melted butter _ 
over it, and then a féw crumbs of bread. Set it into a tin- — 
oven before the fire; and when brown, lay it in the middle ~ 
of the difh, (take great care you do not math it,) pour your 
ragoo round it, and fend it to table hot. 


To ragoo CELERY. 


WASH and make a bunch of celery very clean, cut it in 
pieces, above two inches long, put it into a ftew-pan with juft — 
as much water as will cover it, tie three or four blades of mace, 

’ two 
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two or three cloves, about twenty corns of whole pepper in a 
muilin rag loofe, put it into the ftew-pan, a little onion, a little 
bundle of {weet herbs; cover it clofe, and let it ftew foftly till 
tender; then take out the fpice, onion, and {weet herbs, put in 
half an ounce of truffles and morels, two {poonfuls of catchup, 
a gill of red-wine, a piece of butter as big as an egg rolled in 
flour, fix farthing French rolls, feafon with falt to your palate, 
ftir it all together, cover it clofe, and let it ftew till the fauce is 
thick and good. ake care thatthe roll do not break, fhake 
your pan often; when it is enough, difh it up, and garnifh 
with lemon. ‘The yolks of fix hard eggs, or more, put in 
with the rolls, will make it a fine difh. “This for a firft courfe. 
__ If you would have it white, put in white-wine inftead of 
red, and fome cream for a fecond courfe. 


To ragoo MusHROooMs. 


PEEL and f{crape the flaps, put a quart into a fauce-pan, a 
‘very little falt, fet them on a quick fire, let them boil up, then 
_ take them off, put to them a gill of red-wine, a quarter of a 
pus of butter rolled in a little flour, a little nutmeg, a little 

eaten mace, fet it on the fire, ftir it now and then; when it is 
thick and fine, have ready the yolks of fix eggs hot, and boiled 
in a bladder hard, lay it in the middle of your difh, and pour 
the ragoo over it. Garnifh with broiled mufhroooms, 


| A pretty DisH of Ecas. 
BOIL fix hard eggs, peel them and cut them into thin flices, — 
put a quarter of a pound of butter into a ftew-pan, then put 
in your eggs and fry them quick. Halfa quarter of an hour 
will do them. You muft be very careful not to break them; 
_ throw over them pepper, falt, and nutmeg, lay them in your 
- difh before the fire, pour out all the fat, fhake in a littie flour, 
and have ready two fhalots cut {mall; throw them into the pan, 
pour in a quarter of a pint of white-wine, a little juice of le» 
mon, and.a little piece of butter rolled in flour. Stir it all to- 
gether till it is thick; if you have not fauce enough, put in a 
little more wine, toaft fome thin flices of bread cut three-corner- 
ways, and lay round your difh, pour the fauce all over, and 
fend it to table hot. You may put {weet oil on the toaft, if 
it be agreeable, 


Pp Eccs 
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Eces ala TRIPE. 


BOIL your eggs hard, take off the fhells and cut them long. 
ways in four quarters, put a little butter into a ftew-pan, let it 
melt, fhake in a little flour, ftir it with a fpoon, then put in 
your éggs throw a little grated nutmeg all over, a little falt, a 
good deal of fhred parfley; fhake your pan round, pour in a 
little cream, tofs the pan round carefully, that you do not break 
the eges. When your fauce is thick and fine, take up your 
eggs, pour the fauce all over them, and garnifh with lemon. 


A FRICASEE of EGGs. 


BOIL eight eggs hard, take off the fhells, cut them into 
quarters; have ready half a pint of cream, and a quarter of a 
pound of freth butter; ftir it together over the fire till it is 
thick and fmooth, lay the eggs in the difh, and pour the fauce 
all over. Garnith with the hard yolks of three eggs cut in 
two, and lay round the edge of the difh. Los 


A Racoo of Eecs. 


BOIL twelve eggs hard, take off the fhells, and with a little 
knife very carefully cut the white acrofs long-ways, fo that the 
white may be in two halves, and the yolks whole. Be careful 
neither to break the whites nor yo take a quarter of a pint 
of pickled mufhrooms chopped very fine, half an ounce of 
truffles and morels, boiled’in three or four fpoonfuls of water, 
fave the water, and chop the truffles and morels very {mall, 
boil a little parfley; chop it fine, mix them together, with the 
truffle-water you faved, grate a little nutmeg in, a little beaten 
mace, put it into a fauce-pan with three fpoonfuls of water,” 
a gill of red-wine, one fpoonful of catchup, a piece of butter 
as big as a large walnut, rolled in flour, ftir all together, and 
let it boil. In the mean time get ready your eggs, lay the 
yolks and whites in order in your difh, the hollow parts of: 
the whites uppermoft, that they may be filled; take fome 
crumbs of bread, and fry them brown and crifp, as you do 
for larks, with which fill up the whites of eggs as high as they 
- will lie: then pour in -your fauce all-over, and garnifh with 
fried crumbs of bread. ‘This is a very genteel pretty dith, if 
it be well done. 7 
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To broil Eccs. Bask 

. CUT a toaft round a quartern loaf, brown it, lay it on your 
difh, butter it, and very carefully break fix or eight eggs on the 
toaft, and take a red-hot thovel and hold over them. When 
_ they are done, fqueeze a Seville orange over them, grate a little 
nutmeg over it, and ferve it up for a-fide-plate. Or you may 
poach your eggs, and lay them ona toaft; or toaft your bread 

‘crifp, and pour a little boiling water over it; feafon with a 
_ little falt, and then lay your poached eggs on it. 


To drefs Ecos with Brean. : 


TAKE a penny-loaf, foak it in a quart of hot milk two 
hours, or till the bread is foft, then ftrain it through a coarfe 
fieve, put to it two {poonfuls of orange-flower water, or rofe- 
Water; f{weeten it, grate in a little nutmeg, take a little difh, 
~ butter the bottom of it, break in as many eggs as will cover 
the bottom of the dith, pour in the bread and milk, fet it ina 
tin-oven before the fire, and half an hour will bake it; it will 
do ona chafing-difh of coals. _ Cover it clofe before the fire, 
_ or bake it in a flow oven. 3 


Lo farce Eccs. 

GET two cabbage lettuces, fcald them, witha few mufh- 
rooms, parfley, forrel, and chervil; then chop them very 
{mall, with the yolks of hard eggs, feafoned with falt and nut— 
meg; then ftew them in butter; and when they are enough, 
put in a little cream, then pour them into the bottom of a difh. 
_ Take the whites, and chop them very fine with parfley, nut- 
meg, and falt. Lay this round the brim of the difh, and run 

a red-hot fire-fhovel over it to brown it, 


Ec6s with Lerruce. 

SCALD fome cabbage-lettuce in fair water, fqueeze them 
well, then‘flice them, and tofs them up in a fauce-pan with 
a piece of butter; feafon them with pepper, falt, and a little 
nutmeg. Let them ftew half an hour, chop them well to- 
gether; when they are enough, lay them in your dith, fry 
fome eggs nicely in butter and lay on them. Garnifh with 
Seville orange. , | : 
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To fry Ecas as round as BALLS. 


HAVING a deep frying-pan, and three pints of clarified 
butter, heat it as hot as for fritters, and ftir it with a ftick, till 
itruns round like a whirlpool; then break an egg into the 
middle, and turn it round with your ftick, till it be as hard as 
a poached egg; the whirling round of the butter will make it 
as round as a ball, then take it up with a flice, and put it ina 
difh before the fire; they will keep hot half an hour and yet 


be foft; fo you may doas many as you pleafe. You may ferve — 


thefe with what you pleafe, nothing better than ftewed fpinage, 
and garnifh with orange. 


To make an EGG as big as twenty. 


PART the yolks from the whites, ftrain them both feparate 
through a fieve, tie the yolks up.in a bladder in the form of a 
ball. Boil them hard, then put this ball into another bladder, 
and the whites round it; tie it up oval-fafhion, and boil it. 
Thefe are ufed for grand falads. This is very pretty for a 
ragoo; boil five or fix yolks together, and lay in the middle of 
the ragoo of eggs; and fo you may make them of any fiz 
you pleafe. 


To make a grand Difh of Eccs. 


YOU muft break as many eggs as the yolks will fill a pint 
bafon, the whites by themfelves, tie the yolks by themfelves in 


a bladder round, boil them hard; then have a wooden-bow! | 


that will hold a quart, made like two butter difhes, but in the 
fhape of an egg, with a hole through one at the top. You are to 
ebferve, when you boil the yolks, to run a packthread through, 
and ledvea quarter of a yard hanging out. When the yolk is 
boiled hard, put it into the bowl difh; but be careful to hang it 
fo as tobe in the middle. The ftring being drawn through the 
hole, then clap the two bowls together and tie them tight, and 
with a funnel pour in the whites through the hole; then ftop the 
hole clofe, and boil it hard. It will take an hour. When itis 


boiled enough, carefully open it, and cut the fring clofe, In_ 


the mean time take twenty eggs, beat them well, the yolks by 


themfelves, and the whites by themfelves; divide the whites into 


two, and boil them in bladders the fhape of anegg. When 
they are boiled hard, cut one in two long-ways, and one crofs- 


ways,and with a fine fharp knife cut out fome of the white in the | 


‘middle; lay the great egg in the middle, the two long halves 
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on each fide with the hollow part uppermoft, and the two round 
‘flat between. Take an ounce of truffles and morels, cut them 
very fmail, boil them in half a pint of water till they are ten- 
der, then take a pint of frefh mufhrooms clean picked, wafhed, 
and chopped fmall, and put into the truffles and morels. Let 
them boil, add a little falt, a little beaten nutmeg, a little beaten 
mace, a gill of pickled mufhrooms chopped fine. Boil fixteen 
of the yolks hard in a bladder, then chop them and mix them 
with the other ingredients ; thicken it with a lump of butter 
~ rolled in flour, fhaking your fauce-pan round till hot and thick, » 
then fill the round with this, turn them down again, and fill 
the two long ones ; what remains, fave to put into the fauce~ 
pan. ‘Take a pint of cream, a quarter of a pound of butter, 
the other four yolks beat fine, a gill of white-wine, a gill of 
pickled mufhrooms, a little beaten mace, and a little nutmeg ; 
put all into the fauce-pan to the other ingredients, and ftir all 
well together one way till it is thick and fine; pour it over all, 
and garnifh with notched lemon. 

This is a grand difh ata fecond courfe. Or you may mix it 
up with red-wine and butter, and it will do for a firft courfe, 


To make a pretty Dif of WHITES of EcGs. 


TAKE the whites of twelve eggs, beat them up with four 
fpoonfuls of rofe-water, a little grated lemon-peel, a little nut- 
meg, and fweeten with fugar: mix them well, boil them in. 
four bladders, tie them in the fhape of an egg, and boil them 
hard. They will take half an hour. Lay them in your difh; 
when cold, mix half a pint of thick cream, a gill of fack, and 
half the juice of a Seville orange. Mix all together, fweeten 
with fine fugar, and pour over the eggs. Serve it up fora 
fide-difh at fupper, or when you pleafe. 


To drefs BEANS in RAGOO. 


YOU. muft boil your beans fo that the ikins will flip off, 
Take about a quart, feafon them with pepper, falt, and nut- 
meg, then flour them; have ready fome butter in a ftew-pan, 
throw in your beans, fry them of a fine brown, then drain them 
from the fat, and lay them in your difh. Have ready a quarter 
of a pound of butter melted, and half a pint of blanched 
beans boiled, and beat in a mortar, with a very little pepper 
falt, and nutmeg; then by degrees mix them in the butter, and 
pour over the other beans. Garnifh with a boiled and fried 
bean, and fo on till you fill the rim of your difh. “hey are 
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very good without frying, and only plain melted butter over - 
them. ; 


4n AMULET of BEANS. 


BLANCH your beans, and fry them in fweet butter, with 
a little parfley, pour out the butter, and pour in fome cream. 
Let it fimmer, thaking your pan; feafon with pepper, falt, 
and nutmeg, thicken with three or four yolks of ego, have — 
ready a pint of cream, thickened with the yolks of four eggs, 
feafon with a little falt, pour it in your difh, and lay your - 
beans on the, amulet, and ferve it up hot. . 

The fame way you may drefs mufhrooms, truffles, green- 
peas, afparagus, and artichoke-bottoms, fpinage, forrel, &c. 
all being firft cut into fmall pieces, or fhred fine. 


To make a BEAN-TANSEY. 


TAKE two quarts of beans, blanch and beat them very fine 
in a mortar; feafon with pepper, fait, and mace; then put in 
the yolks of fix eggs, and a quarter of a pound of butter, a 
pint of cream, half a pint of fack, and {weeten to your palate. 
Soak four Naples bifcuits in half a pint of milk, mix them 
with the other ingredients, half a pint of the juice of fpinage 
with two or three f{prigs of tanfey beat with it. Butter a pan, 
and bake it, then turn it on a difh, and ftick citron and or- ~ 
age-peel candied, cut fmall, and ftuck about it. Garnifh with 


Seville orange. | 3 
To make a WaATER-T ANSEY. 


TAKE twelve eggs, beat them very well, half a manchet 
grated, and fifted through a cullender, or half a penny-roll, 
half a pint of fair water; colour it with the juice of fpinage 
and one fmall fprig of tanfey beat together; feafon it with fu- — 
gar to your palate, a little falt, a {mall nutmeg grated, two or 
three {poonfuls of rofe-water, put it.into a fkillet, ftir it all one 
way, and let it thicken like a hafty pudding; then bake it; or 
you may butter a ftew pan and put itinto. Butter adith, and 
Jay over it: when one fide is enough, turn it with the difh, and 
flip the other fide into the pan. When that is done, fet it into 
a mazarine, throw fugar all over, and garnifh with orange. © 
} Se Pease Francoise. 

TAKE a quart of fhelled peas, cut a large Spanith onion, 
or two middling ones fmall, and two cabbage or Silefia lettuces 
cut {mall, put them into a fauce-pan, with half a pint of water; 

| feafon 
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feafon them with a little falt, alittle beaten pepper, and a little 
‘beaten mace and nutmeg. Cover them clofe, and let them 
ftew a quarter of an hour, then putin a quarter of a pound of 
frefh butter rolled in a little flour, a fpoonful of catchup, a little 
piece of burnt butter as big as a nutmeg; cover them clofe, 
~_ and let it fimmer foftly an hour, often fhaking the pan. When 
is is enough, ferve it up for a fide-dith, 

For an alteration, you may ftew the ingredients as above : 
then take a fmall cabbage-lettuce, and half boil it; then drain 
it, cut the ftalks flat at the bottom, fo that it will ftand firm in 
the difh, and with a knife very carefully cut out the middle, 
leaving the outfide leaves whole. Put what you cut out into a 
fauce-pan, chop it, and put a piece of butter, a little pepper, 
falt, and nutmeg, the yolk of a hard egg chopped, a few crumbs 
of bread, mix all together, and when it is hot fill your cabbage; 
put fome butter into a ftew-pan, tie your cabbage, and fry it 
ti]l you think it is enough; then take it up, untie it, and firft 
pour the ingredients and peas into your difh, fet the forced cab- 
bage into the middle, and have ready four artichoke-bottoms 
fried, and cut in two, and laid round the difh, This will do 
for a top-difh. | 

GREEN-PEAS with CREAM. 

TAKE a quart of fine green peas, put them intoa flew-pan 
with a piece of butter as big as an egg, rolled in a little flour, 
feafon them with a little falt and nutmeg, a bit of fugar as big 
as a nutmeg, a little bundle of fweet herbs, fome parfley chop- 
- ped fine, a quarter of a pint of boiling water. Cover them clofe, 
~ and let them ftew very foftly half an hour, then pour in a quar- 

‘ter of a‘pint of good cream. Give it one boil, and ferve it 
up for a fide-plate. * 
A FARCE-MEAGRE CABBAGE. 
TAKE a whiteheart-cabbage, as big as the bottom of a 
plate, let it-boil five minutes in water, then drain it, cut the 
ftalk flat to ftand in the difh, then carefully open the leaves, and 
take out the infide, leaving the outfide leaves whole. Chop 
what you take out very fine, take the flefh of two or three floun- 
ders or plaife, clean from the bone; chop it with the cabbage, 
the yolks and whites of four hard eggs, a handful of pickled 
parfley, beat all together in a mortar, with a quarter of a pound 
of melted butter; mix it with the yolk of anegg, and a few 
crumbs of bread, fill the cabbage, and tie it together, put it into 
a deep ftew-pan, or fauce-pan, put to it half a pint of water, a 
quarter of a pound of butter rolled ina little flour, the yolks of 
P4 four 
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four hard eggs, an onion ftuck with fix cloves, whole pepper 
and mace tied in a muflin rag, half an ounce of truffles and 
morels, a fpoonful of catchup, a few pickled mufhrooms ; 
cover it clofe, and let it fimmer an hour. If you find it is not 
_e€nough, you muft do it longer. When it is done, lay it in 
your difh, untie it, and pour the fauce over it. 


To farce CUCUMBERS. 
TAKE fix large cucumbers, cut a piece off the top, and 
{coop out all the pulp; take a large white cabbage boiled tender, 
take only the heart, chop it fine, cut a Jarge onion ‘fine, fhred 


fome parfley and pickled mufhrooms fmall, two hard eggs 
chopped very fine, feafon it with pepper, falt, and nutmeg; ftuff — 
your cucumbers full, and put on the pieces, tie them with a » 


pack-thread, and fry them in butter of alight brown; have the 
following fauce ready; take a quarter of a pint of red-wine, a 


quarter of a pint of boiling water, a {mall onion chopped fine, a 


little pepper and falt, a piece of butter as big as a walnut, rol- 
Jed in flour; when the cucumbers are enough lay them in your 
difh, pour the fat oyt of the pan, and pour in this fauce; let it 
boil, and have ready the yolks of two eggs beat fine, mixed 
with two or three {poonfuls of the fauce, then turn them into 
the pan, let them boil, keeping it ftirring all the time, untie 
the ftrings, and pour the fauce over. Serve it up fora fide- 
Giff.” ““Cyarniih Witlthe tops.) ch ke tra tsa AE ae 


Zo fiew CUCUMBERS. | 
TAKE fix large cucumbers, flice them; take fix large 
onions, peel and cut them in thin flices, fry them both brown, 
then drain them and pour out the fat, put them into the pan 
again, with three fpoonfuls of hot water, a quarter of a pound of 


butter rolled in flour, and a tea-fpoonful of muftard; feafon — 


with pepper and falt, and let them ftew a quarter of an hour 
foftly, fhaking the pan often. When they are enough difh 
them up. 
Fried CELERY. i 

TAKE fix or eight heads of celery, cut off the green tops, 
and take off the outfide ftalks, wafh them clean, and pare the 
roots clean; then have ready half a pint of white-wine, the 
yolks of three eggs beat fine, and a little falt and nutineg; mix 
all well together with flour, into a batter, dip every head into 
the batter and fry them in butter. When enough, lay them 
in your difh, and pour melted butter over them. 
i ma Tae : Cierny 
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CeLery with CREAM. 


W ASHand clean fix or eight heads of celery, cut them about 
three inches long, boil them tender, pour away all the water, 
and take the yolks of four eggs beat fine, half a pint of cream, 
alittle fale and nutmeg, pour it over, keeping the pan fhaking 

all the while. When it begins to be thick, difh it up. | 


CAULIFLOWERS FRIED. 


TAKE two fine cauliflowers, boil them in milk and waters 
then leave one whole, and pull the other to pieces; take half 
a pound of butter, with two fpoonfuls of water, a little duft 
of flour, and melt the butter in a ftew-pan ; then put in the 
whole cauliflower cut in two, and the other pulled to pieces, 
and fry it till it is of a very light brown. Seafon it with pep- 

_ per and falt. When it is enough, lay the two halves in the. 
middle, and pour the reft all over. | 


Jo make an OATMEAL-PUDDING. 


TAKE apint of fine oatmeal, boil it in three pints of new 
milk, ftirring it till it is as thick as a hafty-pudding ; take it 
off, and ftir in half a pound of frefh butter, a little beaten 
mace and nutmeg, and a gill of fack ; then beat up eight eggs, 
half the whites, ftir all well together, lay puff-pafte all over 
the difh, pour in the pudding, and bake it half an hour. Or 
you may boil it with a few currants. | | 


To make a POTATOE-PuppING. 


_TAKE a quart of potatoes, boil them foft, peel them, and 
math them with the back of a fpoon, and rub them through 
a fieve, to have them fine and fmooth = take half a pound of 
freth butter melted, half a pound of fine fugar, fo beat them 
- well together till they are very fmooth, beat fix eggs, whites 
and all, ftir them in, and a glafs of fack or brandy. You may 
add half a pound of currants, boil it half an hour, melt butter 
with a glafs of white-wine; f{weeten with fugar, and pour 
over it. You may bake it in a difh, with puff-pafte all round 
' the difh at the bottom. 


To make a second PoTATOE-PUDDING, 


BOIL two pounds of potatoes, and beat them in a mortar 
fine, beat in haifa pound of melted butter, boil it half an hour, 
he 3 pour 
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pour melted butter over it, with a glafs of white-wine or the 
juice of a Seville orange, and throw fugar all over the pudding 


and dith, 


To make a third fort of PoraTor-Puppinc. 


TAKE two pounds of white potatoes, boil them foft, peel _ 
and beat them in a mortar, or ftrain them through a fieve till _ 
they are quite fine; then mixin half a pound of freth butter _ 
melted, then beat up the yolks of eight eggs and three whites, — 
ftir them in, and half a pound of white fugar finely pounded, — 
half a pint of fack, ftir it well together, grate in half a large” : 
nutmeg, and ftir in half a pint of cream, make a puff-pafte, — 
and lay all over your difh and round the edges ; pour in the — 
pudding, and bake it of a fine light brown. | 

For change, put in half a pound of currants ;_ or you may — 
ftrew over the top half an ounce of citron and orange-peel cut, 
thin, before you put it into the oven. G5 4 


To make an ORANGE-PUDDING. 


TAKE the yolks of fixteen eggs, beat them well, with half 
a pound of melted butrer, grate in the rind of two fine Seville 
oranges, beat in half a pound of fine fugar, two fpoonfuls of » 
orange-flower water, two of rofe- water, a gill of fack, half a 
pint of cream, two Naples bifcuits, or the crumb ofa halfpenny-_ 
roll foaked in the cream, and mix all well together. Make a 
thin puit-pafte, and lay all over the difh and round the rim, | 
pour in the pudding and bake it, It will take about as long — 
baking as a cuftard. : ax ae ; 2g 


To make a fecond fort of ORANGE-PuDDING. 


-YOU mutft take fixteen yolks of eggs, beat them fine, mix _ 
them with a half a pound of frefh butter melted, and half a _ 
pound of white fugar, half a pint of | cam, a little rofe-water, | 
and a little nutmeg. Cut the p..1 of a fine large Seville | 
orange fo thin as none of the white appears, beat it fine in a 
mortar till it is like a pafte, and by degrees mix in the above _ 
ingredients all together ; then Jay a puff-pafte all over the 
difh, pour in the ingredients, and bake it. 


To make a third ORANGE-PUDDING, 


TAKE two large Seville oranges, and grate off the rind — 
as far as they are yellow ; then put your oranges in fair water, — 
and let them boil till they are tender. Shift the water three _ 
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or four times to take out the bitternefs ; when they are tender, 
cut them open and take away the feeds and ftrings, and beat 
the other part in a mortar, with half a pound of fugar, till it 
is a pafte; then put to it the yolks of fix.eggs, three or four 
ipoonfuls of thick cream, halt a Naples bifcuit grated ; mix 
thefe together, and melt a pound of frefh butter very thick, 
‘and ftir it well in. When it is cold, put a little thin puff- 
pafte about the bottom and rim of your difh; pour in the 
“ingredients, and bake it about three quarters of an hour. 


To make a fourth ORANGE-PUDDING, 


’ ‘TAKE the outfide rind of three Seville oranges, boil them 
in feveral waters till they are tender, then pound them in a - 
mortar, with three quarters of a pound of fugar ; then blanch 
half a pound of fweet almonds, beat them very fine with rofe- 
water to keep them from oiling, then beat fixteen eggs, but fix 
whites, a pound of frefh butter, and beat all thefe together 
till it is light and hollow ; then lay a thin puff-pafte all over 
adifh, and putin the ingredients. Bake it with your tarts. 


To make a LEMON-PuDDING. 


TAKE three lemons and cut the rind off very thin, boil 
them in three feparate waters till very tender, then pound 
them very fine in a mortar ; have ready a quarter of a pound 
of Naples bifcuit, boiled up in a quart of milk or cream; 
mix them.and the lemon rind with it; beat up twelve yolks 
and fix whites of eggs very fine, melt a quarter of a pound of 
frefh butter, half a pound of fine fugar, a little orange-flower 
_ Water; mix all well together, put it over the ftove, and keep 
it ftirring till it is thick, fqueeze the juice of half a lemon in ; 
put puff-pafte round the rim of your difh, put the pudding 
{tuff in, cut fome candied {weet-meats and put over : bake it 

three quarters of an hour, and fend it up hot. : 


Another way to make a LEMON-PupDING. 


TAKE three lemons-and grate the rinds off, beat up 
twelve yolks and fix whites of eggs, put in half a pint of 
cream, half a pound of fine fugar, a little orange-flower wa- 
ter, a quarter of a pound of butter melted; mix all well to- 
_gether, {queeze in the juice of twolemons; put it over the 
ffove, and keep ftirring it till it is thick; put a puff-pafte 
tound the rim of the difh, put in your pudding ftuff with 
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fome candied fweet-meats cut fmall over it, and bake it three 


quarters of an hour, 


To make an ALMOND-PunpING. 4 


BLANCH half a pound of {weet almonds, and four bitter 
ones, in warm water, take them and pound them ina marble 


mortar, with two fpoonfuls of orange-flower water, and two _ 


~ of rofe-water, 2 gill of fack; mix in four grated Naples bif- 
cuits, three quarters of a pound of melted butter; beat eight — 


eggs, and mix them with a quart of cream boiled, grate in 


half a nutmeg and a quarter of a pound of fugar; mix all 


well together, make a thin puff-tafte, and lay all over the — 


. difh : pour in the ingredients, and bake it. 


To boil an ALMOND-PUDDING. 


BEAT a pound of fweet-almonds as fmall as poffible, with _ 


three fpoonfuls of rofe-water, and a gill of fack or white-wine, 
and mix in half a pound of frefh butter melted, with five yolks 
of eggs and two whites, a quart of cream, a quarter of a pound 


of fugar, half a nutmeg grated, one fpoonful of flour, and three | 


fpoonfuls of crumbs of white-bread ; mix all well together, _ 


and boilit, It will take half an hour boiling. 


To make a SAGO-PuUDDING, 


LET half a pound of fago be wathed well in three or four — 
hot waters, then put to it a quart of new milk, and let it boil — 


together till itis thick : ftir it carefully, (for it is apt to burn) 
put ina ftick of cinnamon when you fet it on the fire: when 


it is boiled take it out; before you pour it out, ftir in half a | 


pound of frefh butter, then pour it into a pan, and beat up 
nine eggs, with five of the whites, and four {poonfuls of fack ;_ 
ftir all together, and fweeten to your tafte. Put in a quarter’ 


of a pound of currants clean wafhed and rubbed, and juft _ 


plumped in two fpoonfuls of fack and two of rofe-water : mix 
all well together, ftir it well over a flow fire till it is thick, lay 
a puff-pafte over a difh, pour in the ingredients and bake it, 


To make a MitLetT-PuppING. 


YOU mutt get half a pound of millet-feed, and after it is 
wafhed and picked clean, put to it half a pound of fugar, a 
whole nutmeg grated, and three quarts of milk. When you 

shave 
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have mixed all well together, break in half a pound of frefh 
butter into your difh, pour it in and bake it. 


To make a CARROT-PUDDING. 


YOU muft take a raw carrot, {crape it very clean and grate 
it: take half a pound of the grated carrot, and a pound of 
grated bread, beat up eight eggs, leave out half the whites, 
and mix the eggs with half a pint of cream; then ftir in the 
bread and carrot, half a pound of frefh butter melted, half a 
pint of fack, and three fpoonfu's of orange-flower water, a 
nutmeg grated. Sweeten to your palate. Mix all well toge- 
ther, and if it is not thin enough, ftir in a little new-milk 
or cream. Let it be of a moderate thicknefs, lay a puff-pafte 
all over the difh, and pour in the ingredients. Bake it; it 
will take an hour’s baking. Or you may boil it, but then 
you muft melt butter, and put in white-wine and fugar. 


A fecond CARROT-PUDDING. 


GET two penny loaves, pare off the cruft, foak them ina 
uart of boiling milk, let it ftand till it is cold, then grate in 
two or three large carrots, then put in eight eggs well beat, 
and three quarters of a pound of frefh butter melted, grate in 
alittle nutmeg, and fweeten to your tafte. Cover your difh 
with puff-pafte, pour in the ingredients and bake it an hour 


To make a COWSLIP-PUDDING. 


HAVING got the flowers of a péck of cowflips, cut them 
and pound them fmall, with half a pound of Naples bifcuits 
grated, and three pints of cream. Boil them a little; then 
fake them off the fire and beat up fixteen eggs, with a little 
cream and rofe-water. Sweeten to your palate. Mix it all 
well together, butter a difh, and pour it in. Bake it, and 
when it is enough, throw fine fugar over and ferve it up. 

Note, New milk will do in all thefe puddings, when you 
have no cream. 


4 Mf 
To make a Quince, Apricot, or Wuite-Pear Prum- 
: PUDDING. 


SCALD your quinces very tender, pare them very thin, 
fcrape off the foft ; mix it with fugar very fweet, put in a little 
ginger and a little cinnamon. ‘To a pint of cream you muft 
put three or four yolks of eggs, and ftir it into your guinces 
till they are of a good thicknefs. It muft be pretty hee 

° 
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So you may do apricots or white-pear plums. Butter youf 
difh, pour it in and bake it. oe: 


To make a PEARL-BARLEY PuppING. 


GET a pound of pearl-barley, wath it clean, put to it three 
quarts of new milk, and half a pound of double-refined fugary 


a nutmeg grated; then put it into a deep pan, and bake it 


with brown bread. ‘Take it out of the oven, beat up fix egos 5 
mix all well together, butter a difh, pour it in, bake it again 


an hour, and it will be excellent. 


To make a Frencu BARLEY-PuppING. 
PUT to a quart of cream fix eggs well beaten, half the 


whites, fweeten to your palate, a little orange-flower water, 
or rofe-water, and a pound of melted butter ; then put in fix 


handfuls of French barley that has been boiled tender in milk; 


butter a difh, and put it in. It will take as long bakingasa _ 


venifon-pafty. 


To make an APPLE-PuUDDING. 


TAKE twelve large pippins, pare them, and take out the 
cores, put them into a fauce-pan, with four or five fpoonfuls- 


of water. Boil them till they are foft and thick ; then beat 
them well, ftir in a pound of loaf-fugar, the juice of three le- 


mons, the peel of two lemons, cut thin and beat fine in a 


mortar, the yolks of eight eggs beat; mix all well together, 


bake it in a flack oven ; when it is near done, throw over a __ 


little fine fusar. You may bake it in . puff-pafte, ds youdo 


the other puddings. 


To make an |TALIAN PupDDING. 


TAKE a pintof cream, and flice in fome French rolls, as 
much as you think will make it thick enough, beat ten eggs — 


fine, grate anutmeg, butter the bottom of the difh, flice twelve 
pippins into it, throw fome orange-peel and fugar over, and 


half a pint of red-wine ; then pour your cream, bread, and | 
eggs over it; firft lay a puff-pafte at the bottom of the difh — 


and round the edges, and bake it half an hour. 


To make @ R1icE-PuDDING. 


TAKE a quarter ofa pound of rice, put it into a fauce-pan, _ 
with a quart of new milk, a ftick of cinnamon, ftir it often to: 


keep 
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keep it from fticking to the fauce-pan. When it has boiled 
thick, pour it into a pan, ftir in a quarter of a pound of fre(h 
butter, and fugar to your palate; grate in half anutmeg, and 

three or four fpoonfuls of rofe-water, and ftir all well together ; 
_when it is cold, beat up eight eggs, with half the whites, beat 
it all well together, butter a difh, pour it in, and bake it. 
You may lay a puff-pafte firft all over the difh; for change, 
put in a few currants and fweet-meats, if you choofe. - 


A fecond Rice-Puppine, 


«GET half a pound of rice, put to it three quarts of milk, ftir 

in half a pound of fugar, grate a {mall nutmeg in, and break 

in half a pound of frefh butter; butter a difh, and pour it in 

and bake it. You may add a quarter of a pound of currants 

for change. If you boil the rice and milk, and then ftir in 

the fugar, you may bake it before the fire, or in a tin oven. 
You may add eggs, but it will be good without. 


4 third Rice-Puppine. 


TAKE fix ounces of the flour of rice, put it into a quart of 
milk, and let it boil till it is pretty thick, ftirring it all the 
while; then pour it into a pan, ftir in half a pound of freth 
butter. and a quarter of a pound of fugar; when it is cold, 
_ grate in a nutmeg, beat fix eggs with a fpoonful or two of 
fack, beat and ftir all well together, lay a thin puff-pafte on 
the bottom of your difh, pour it in and bake it. 


¥ \ 


To boil a@ CusTARD-PupDING, 


TAKE a pint of cream, out of which take two or three 
fpoonfuls, and mix with a fpoonful of fine flour; fet the reg 
to boil. When it is boiled, take it off, and ftir in the cold 
cream, and flour very well; when it is cool, beat up five yolks 
and two whites of eggs, and ftir in a little falt and fome nut. 
meg, and two or three f{poonfuls of fack; {weeten to your 
palate ; butter a wooden-bowl, and pour it in, tie a cloth over 
it, and boil it half an hour. When it is enough, untie the 
cloth, turn the pudding out into your difh, and pour melted 
_ butter over it. ; 


To make a Ftour-Puppina. 


TAKE a quart of milk, beat up eight eggs, but four of the 
whites, mix with them a quarter of a pint of milk, and ftir 
into that four large fpoonfuls of flour, beat it well together, boil 

3 fix 
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fix bitter almonds in two fpoonfuls of water, pour the water , 
into the eggs, blanch the almonds and beat them fine in a — 
mortar; then mix them in with half a large nutmeg, and a 
tea-{poonful of falt ; then mix in the reft of the milk, flour — 
your cloth well and boil it an hour; pour melted butter over — 
it, and fugar if you like it, thrown all over. Obferve always, | 
in boiling puddings, that the water boils before you put them — 
into the pot, and have ready, when they are boiled, a pan of 


clean cold water; juft give your pudding one dip in, then 


untie the cloth, and it will turn out, without fticking to the 
cloth. | ; 
To make a BATTER-PUDDING. 


TAKE. a quart of milk, beat up fix eggs, half the whites, 


mix as above, fix fpoonfuls of flour, a tea-fpoonful of falt and 


one of beaten ginger; then mix all together, boil it an hour — 
and a quarter, and pour melted butter over it. You may put | 


in eight eggs, if you have plenty, for change, and half a 
pound of prunes or currants. 


To make a BATTER-PubpDING without Ecos. 


- ‘TAKE a quart of milk, mix fix fpoonfuls of flour, with 


a little of the milk firft, a tea-fpoonful of falt, two tea-fpoon- _ 


fuls of beaten ginger, and two of the tincture of faffron ; then 
mix all together, and boil it an hour. You may add fruit as 
. you think proper. 


To make a GRATEFUL-PUDDING. 


TAKE a pound of fine flour, and a pound of white-bread © 


grated, take eight eggs, but half the whites, beat them up, 


and mix with them a pint of new milk, then ftir in the bread _ 
and flour, a pound of raifins ftoned, a pound of currants, half _ 
a pound of fugar, alittle beaten ginger ; mix all well together, — 


and either bake or boil it. It will take three quarters of an 
hour’s baking. Put cream in, inftead of milk, if you have it. 
It will be an addition to the pudding. 


To make a BREAD-PUDDING. 


CUT off all the cruft of a penny white-loaf, and flice it thin — 
into a quart of milk, fet it over a chafing-difh of coals till the | 
bread has foaked up all the milk, then put in a piece of {weet 
butter, ftir it round, let it ftand till cold ; or you may boil your — 


milk, and pour over your bread and cover it up clofe 5 this does 
full.as well : then take the yolks of fix eggs, the whites of sei 
; 4 e ; an 
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and beat them up with a little rofe- water and nutmeg, a little 
falt and fugar, if youchufe it. Mix all well together, and boil 
it one hour. | 

To make a fine BREAD-PUDDING. 


TAKE all the crumb of a ftale penny-loaf, cut it thin, a 
quart of cream, fet it over a flow fire, till it is fealding hot, , 
then let it {tand till it is cold, beat up the bread and cream 
well together, grate in fome nutmeg, take twelve bitter al- 
-monds, boil them in two fpoonfuls of water, pour the water 
- to the cream, and ftir it in with a little falt, fweeten it to your 
palate, blanch the almonds and beat them in a mortar, with 
two fpoonfuls of rofe or orange-flower water till they are a 
fine pafte ; then mix them by degrees with the cream, till they 
are well mixed in the cream, then take the yolks of eight eggs, 
the whites of four, beat them well and mix them with your 
- cream, then mix all well together. A wooden difh is beft to 
boil it.in; but if you boil it ina cloth, be fure to dip it in the 
hot water, and flour it well, tie it loofe, and boil it am hour. 
Be fure the water boils when you put it in, and keep boiling 
all the time. When it is enough, turn it into your difh, melt 
‘butter, and put in two or three fpoonfuls of white-wine or 
fack, give it a boil, and pour it over your pudding ; then ftrew 
a good deal of fine fugar all over the pudding and difh, and 
fend it to table hot. New milk will do, when you cannot 
getcream. You may for change putin a few currants. . 


To make an ordinary BREAD-PuDDING. 


TAKE two halfpenny-rolls, flice them thin, cruft and all, 
pour over them a pint of new milk boiling hot, cover them 
clofe, let it ftand fome hours to foak ; then beat it well with 
a little melted butter, and beat up the yolks and whites of two 
eggs, beat all together well with a little falt. Boil it half an 
hour; when it is done, turn it into your difh, pour melted 
butter and fugar over it. Some love a little vinegar in the 
butter. If your rolls are ftale and grated, they will do better ; 
add a little ginger. You may bake it with a few currants. 


To make a baked BREAD-PUDDING. . 


TAKE thecrumb,.of a penny-loaf, as much flour, the yolks 
ot four eggs and two whites, a tea-fpoontul of ginger, half a 
pound of raifins ftoned, half a pound of currants clean wafhed 
and picked, a little falt. Mix firftthe bread and flour, ginger, 
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falt, and fugar'to your palate, then the eggs, and as much 
milk as will make it like a good batter, then the fruit, butter 
the difh, pour it in, and bake it. 


To make a BorLtep LOAF. 


TAKE a penny-loaf, pour over ithalf a pint of milk boiling 
hot, cover it clofe, let it ftand till it has foaked up the milk; - 


then tie it up in a cloth, and boil it half an hour, When it 


is done, lay it in your difh, pour melted butter over it, and 


throw fugar all over ; a fpoonful of wine or rofe water does as 


well in the butter, or juice of Seville-orange. A French 


manchet does beit; but there are little loaves made on pur- _ 
pofe for the ufe. A French roll or oat-cake does very well 


boiled thus. 
To make a CHESNUT-PUDQOING. 


PUT a dozen and a half of chefnuts into a fkillet or fauce- 
pan of water, boil them a quarter of an hour, then blanch and 


peel them, and beat them in a marble mortar, with a little | 
orange-flower or rofe-water and fack, till they are a fine thin _ 
pafte ; then beat up twelve eggs with half the whites, and m1x _ 
them well, grate half a nutmeg, a little falt, mix them with | 
- three pints of cream and half a pound of melted butter; fweeten _ 


to your palate, and mix all together ; put it over the fire, and 
keep ftirring it till itis thick. Lay a puff-pafte all over the difh, 


pour in the mixture and bake it. When you cannot get,cream, » 


take three pints of milk, beat up the yolks of four eggs, and 
ftir into the milk, fet it over the fire, ftirring it all the time 
till it is fealding hot, then mix it in the room of the cream. 


* 


To make a fine plain baked PUDDING. 


YOU mutt take a quart of milk, and put three bay leaves | 


into it. When it has boiled a little, with fine flour, make it 


into a hafty-pudding, with a httle falt, pretty thick; take it. 
off the fire, and ftir in half'a pound of butter, a quarter of a 
pound of fugar, beat up twelve eggs, and half the whires, ftir | 


all well together, Jay a puff-paite all over the difh, and pour 
in your ftuff. Half an hour will bake it. 


To make pretty little Cuzrse-CuRD PUDDINGS. 
YOU muft take a gallon of milk, and turn rt with rennet, 


then drain all the curd from the whey, put the curd into a 


mortar, and beat it with halfa pound of frefh butter till the but- 
ter andcurd are well mixed: then beat fix eggs, hait the pe 
| an 
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aud firain them to the curd,two Naples bifcuits,or halfa penny- 
toll grated ; mix all thefe together, and {weeten to your palate; 
butter your patty-pans, and fill them with the ingredients. 
Bake them, but do not let your oven betoo hot; when they are 
done, turn them out intoa difh, cut citron and candied orange- 
peel into little narrow bits, about an inch long, and blanched 
almonds cut in long flices, ftick them here and there on the 
tops of the puddings, juft as you fancy ; pour melted butter 
with a little fack in it into the difh, and throw fine fugar all 
over the puddings and difh. They make a pretty fide-dih. 


To make an APRICOT-PUDDING. 


CODDLE fix large apricots very tender, break them very 
fmall, fweeten them to your tafte. When they are cold, add 
fix eggs, only two whites well beat; mix them well tovether 
with a pint of good cream, lay a puff-pafte all over your dith 
‘and pour in your ingredients. Bake it half an hour, do nots 
Jet the oven be too hot ; when it is enough, throw a little fine 
fugar all over it, and fend it to table hot. 


To make the Ilsewicuh ALMOND-PuppING, 


_ STEEP fomewhat above three ounces of the crumb of 
white bread fliced, in a pint and half of cream, or grate the 
bread; then beat half a pint of blanched almonds very fine 
till they are like a pafte, with a little orange-flower water, beat 
up the yolks of eight eggs, and the whites of four: mix all 
well together, put in a quarter of a pound of white fugar, and 
ftir in alittle melted butter, about a quarter of a pound ; put 
it over the fire, and keep ftirring it till it is thick ; lay a theet 
of puff-pafte at the bottom of your dith, and pour in the in- 

gredients. Half an hour will bake it. : 


Zo make a VERMICELLI-PuppING. 


YOU muft take the yolks of two eggs, and mix it up with 
as much flour as will make it pretty ftiff, fo as you can roll it 
out very thin, like a thin wafer; and when it is fo dry as you 
can roll it up together without breaking, roll it as clofe as you 
can; then with a fharp knife begin at one end, and cut it as 
thin as you can, have fome water boiling, with a little fale in 
it, put in the pafte, and juft give it a boil, fora minute or two; 
then throw it into a fieve to drain, then take a pan, lay a layer 
of vermicelli and a layer of butter, and foon. Whenit is cool, ° 
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beat it up well together, and melt the reft of the butter, and 
pour on it; beat it well (a pound of butter is enough, mix 
half with the pafte, and the other half melt) grate the crumb 
of a penny-loaf, and mix in; beat up ten eggs, and mix ina 
fmall nutmeg grated, a gill of fack, or fome rofe-water, a tea- 
fpoonful of falt, beat it all well together, and fweeten it to 
your palate; grate a little lemon-peel in, and dry two large 
blades of mace and beat them fine. You may, for change, 
add a pound of currants, nicely wafhed and picked clean; 
butter the pan or difh you bake it in, and then pour in your 
mixture. It will take an hour and a half baking; but the 
oven muft not be toohot. If youlay a good thin cruft round 
the bottom of the difh or fides, it will be better. 


Puppinscs for /ittle DisHes. 


YOU muft take a pint of cream and boil it, and flit a -half-. 
penny-loaf, and pour the cream hot over. it, and cover it clofe 
tillit is cold ; then beat it fine, and grate in half a large nutmeg, 
a quarter of a pound of fugar, the yolks of four eggs, but two 
whites well beat, beat it all well together: with the half of 
this fill four little wooden-difhes ; colour one yellow with 
{affron, one red with cochineal, green with the juice of fpinage, 
and blue with fyrup of violets; the reft mix with an ounce 
of {weet almonds blanched and beat fine, and fill a difh. Your 
difhes muft be {mall, and tie your covers over very clofe with — 
packthread. When your pot boils, put them in. An hour 
will boil them ; when enough, turn them out in a difh, the 
white one in the middle, and the four coloured ones round. 
_ When they are enough, melt fome frefh butter with a glafs 
of fack, and pour over, and throw fugar all over the difh. | 
‘The white pudding-dith muft be of a larger fize than the reft;_ 
and be fure to butter your difhes well before you put them in, — 
and do not fill them too full. 


To make a SWEET-MEAT PuDDING. 


PUT a thin puff- pafte ali over your difh; then have can- 
died-orange, lemon- peel, and citron, of each an ounce, flice | 
them thin, and lay them all over the bottom of your difh; 
then beat eight yolks of eggs, and two whites, near half a_ 
pound of fugar, and half a pound of melted butter. Beat all 
_ well together ; when the oven is ready, pour it on your fweet- 
meats. An hour or lefs will bake it. The oven muff not 


too hot. 
be To 
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- To make a fine PLain PuppINe. 


~GET a quart of milk, pour into it fix laurel-leaves, boil it, 
then take out your leaves, and ftir in as much flour as will 
make ita hafty pudding pretty thick, take it off, and then ftir 
in half a pound of butter, then a quarter of a pound of fugar, 

a {mall nutmeg grated, and twelve yolks and fix whites of eggs. 
well beaten. Mix all well together, butter a difh, and put in - 
your ftuff. A little more than half an hour will bake it. 


To make a RATAFIA-PUDDING. 


GET a quart of cream, boil it with four or five laurel- 
leaves ; then take them out, and break in half a pound of Na- 
ples bifcuits, half a pound of butter, fome fack, nutmeg, anda 
_ittle falt; take it off the fire, cover it up, when it is almoft 
cold, put in two ounces of blanched almonds beat fine, and 
the yolks of five egos. Mix all well together, and bake it in 
a moderate oven half an hour. Scrape fugar on it, as it goes 
into the oven.. 


Jo make a@ BREAD and Burrer Puppina. 


GET a penny-loaf, and cutit into thin flices of bread and 
butter, as you do for tea. Butter your difh as you cut them, 
lay flices all over the difh, then ftrew a few currants clean wath- 
ed and picked, then a row of bread and butter, then a few cur- 
rants, and fo on till all your bread and butter is in; then take 
a pint of milk, beat up four eggs, a little falt, half a nutmeg 
grated ; mix all together with fugar to your tafte; pour this 
over the bread, and bake it half an hour. A puff-pafte under 

does be(t. You may put in two fpoonfuls of rofe- water. 


To make a boiled Rrce-Puppina. 


HAVING got a quarter of a pound of the flour of rice, put 
it over the fire with a pint of milk, and keep it ftirring con- 
ftantly, that it may not clod nor burn. When it is of a good 
thicknefs, take it off, and pour it into an earthen-pan; ftir in 
half a pound of butter very fmooth, and half a pint of cream 
or new milk, fweeten to your palate, grate in half a nutmez 
and the outward rind of a lemon. Beat up the yolks of fix 
eggs and two whites, beat all well together; boil it either in 
{mall china-bafons or wooden-bowls. When boiled,turn them 
into a difh, pour: melted butter over them, with a little fack, 
and throw fugar all over them. 
1 (y To 
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To make a cheap RicE-PuppING. 


GET a quarter of a pound of rice, and half a pound of — 
raifins ftoned, and tie them in a cloth. Give the rice a great 
deal of room to {well. - Boil it two hours :. when it is enough 
turn it into your difh, and pour melted butter and fugar over 
it, with a little nutmeg. ; 


Io make a cheap plain Rice-Puppine. 


GET a quarter of a pound of rice, tie it in a-cloth, but 
give room for fwelling. Boil it an hour, then take it up, un- 
tie it, and with a fpoon ftir in a quarter of a pound of butter, 
grate fome nutmeg, and fweeten to your tafte ; then tie it up 
clofe and boil it another hour; then take it up, turn it into 
your difh, and pour your melted butter over it. Yo 


Zo make a cheap baked Rick-PupDING. 


YOU muft take a quarter of a pound of rice, boil it in a 
quart of new milk, ftir it that it does not burn ; when it be- 
gins to be thick, take it off, let it fland till it is a little cool, 
_ then ftir in well a quarter of a pound of butter, and fugar to 

your palate ; grate a {mall nutmeg, butter your difh, pour it 
day abd babe: iy) WAL HI Ge <a eS CE 
<< Io make a SPINAGE-PUDDING. : 

TAKE a quarter of.a peck of fpinage, picked and wafhed 
clean, put it into a fauce-pan, with a little falt, cover it clofe, 
and when it is boiled juft tender, throw it into a fieve to drain 5 
then chop it with a knife, beat up fix eggs, mix. well with it 
half a pint of creain anda ftale roll grated fine, alittle nut- 
meg, and a quarter of a pound of melted butter ; ftir all well 
together, put it into the fauce-pan you boiled the fpinage in, 
and keep ftirring it all the time till it. begins to thicken; then 
wet and flour your cloth very well, tie. it up, and boil it an 
hour. When it is enough, turn it into yourdifh, pour melt- 
ed butter over it, and the juice of a Seville orange, if you like 
it; as to fugar you may add, or let it. alone, jut to your tafte. 
You may bake it; but then you fhould put in a quarter of a 
pound of fugar.. You may. add bifcuit in the room of bread, 
if you like it better, «wate tein Wee cacaccae: fo eke s : 


To make a QUAKING-PUDDING. 


TAKE a pint of good cream, fix eggs, and half the whites, 
beat them well, and mix with the cream; grate a little nut- 
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meg in, add a little falt, and a little rofe-water, if it be agree- 
able ; grate in the crumb of a halfpenny-roil, or a {poonful 
of flour, firft mixed with a little of the cream, or a fpoonful 
of the flour of rice, which you pleafe. _ Butter a cloth well, 
and flour it ; then put in your mixture, tie it not too clofe, 
and boil it half an hour faft. Be fure the water boils before 
you putitin. 

“J To make a CREAM-PUDDING. 


TAKE a quart of cream, boil it with a blade of mace, and 
half a nutmeg grated, let tt cool; beat up eight eggs, and 
three whites, {train them well, mix a fpoonful of flour with 
them, a quarter of a pound of almonds blanched, and beat 
-very fine with a fpooniul of orange-flower or rofe-water, mix 
with the eggs, then by degrees m:x in the cream, beat all well 
together, take a thick cloth, wet it and flour it well, pour in 
your ftuff, tie it clofe, and boil it half an hour. Let the water 
boil all the time faft; when it is done, turn it into your difh, 
pour melted butter over, with a little fack, and throw fine fu- 
gar all over it. ’ 


To make a PRUNE-PUDDING. 


TAKE a quart of milk, beat fix eggs, half the whites, with 
half a pint of the milk, and four fpoonfals of flour, a little falt, 


and two fpoonfuls of beaten ginger; then by degrees mix in ~ 


all the milk, and a pound of prunes, tie it in a cloth, boil. it 
an hour, melt butter and pour over it. Damfons eat well 
done this way in the room of prunes. 


To make a SPOONFUL-PUDDING. 


TAKE a fpoonful of flour, a {poonful of cream or milk, 
an egg, a little nutmeg, ginger and falt ; mix all together, and 
boil it in a little wooden difh half an hour. You may add 
a few currants. | | 

To make an APPLE-PUDDING. 


_ MAKE a good puff-pafte, roll it out half an inch thick, 
pare your apples, and core them enough to fill the cruft, and 
clofe it up, tie it in acloth and boil it. [fa fmall pudding, 
two hours: if a large one, three or four hours. When it 1s 
enough, turn it into your difh, cut a piece of the cruft out of 
the top, butter and fugar it to your palate; lay on the cruft 
again, and fendit to table hot. A pear-pudding-make the fame 
way. And thus you make a damfon-pudding, or any fort of 
plums, apricots, cherries, or Gye and are very fine. 
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Tio make YeasT-DuMPLINGS. . 
FIRST make a light dough as for bread, with flour, water 


falt, and yeaft, cover with a cloth, and fet it before the fire for : 


half an hour; then have a fauce-pan of water on the fire, and 
when it boils take the dough, and miake it into little round 


balls, as big asa large hen’s egg; then flat them’ with your | 


hand, and put them ‘into the boiling water ; "a few minutes 
boils ‘them. ‘Take great care they do not fall to the bottom 
of the pot or fauce-pan, for then they will be heavy ; and bé 
fure to keep the water, boiling all the time. When they are 
‘enough, take them. up, (which they wil be in ten minutes or 
Jefs), lay them in your difh, and have melted butter in a cup. 


As good a way as any to fave trouble, is to fend to the baker’s_ 


for half a quartern a dough, (which will make a great many y) 
and then you have only the trouble of boiling it.. 


To make NorFOLK DuMPLINGs. 


MIX a good thick batter, as for pancakes ; ; take half a pint 
of milk, two eggs, a little falt, and make it into a batter with 
flour. Have ready a clean fits: -pan “of ‘water boiling, into 
which drop this batter... Be fure the water. boils faft, and two 
or three minutes will boil them ;: then:throw them into a fieve 
to drain the water away ; then turn them into a difh, and ftir 
a lump of frefh butter into them ; eat “ee ae oe ‘they are 
very good. Suter Boy ORE Esha oe ee it ag Sad $5. Rete 


To make Harp DUMPLINGS. 


MIX flour and water,’ with a ‘little falt, like a pafte, roll 


them in balls as big.as a turkey’s egg, roll them in a little 
flour, have the water boiling, throw. them in the, water, and 
half an hour. will .boil .them.;:., They are beft boiled-with a 
good piece of beef. You may add, for Nes pikes a a! cur 
rants. Have melted butter in acup. Foy cane 


(\- ! Another way to make Harp Heinen 
RUB into your flour firft a good piece of butter, then make 


it like a cruft for, a pie ;- make trea up, and boil them as — 


above. (et SRST ) prt pee Pein ese ea a gyn jee, Se +s Fee | 


T make neste Dihebies: 


MAKE a good puff-pafte, pare fome large apples, cut fhe 


in TE and take out the cores es nicely ; ; take a piece 


of. 
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of cruft, and roll it round, enough for one apple; if they are 
‘big, they will not look pretty, fo roll the cruft round each apple 
and make them round like a ball, with a little flour in your 
liand. Havea pot of water boiling, take a clean cloth, dip it 
ia the water, and fhake flour over it; tie each dumpling by it- 
felf, and put them inthe water boiling, which keep boiling all 
the time; and if your cruft is light and good, and the apples 
“not too“large, half an hour will boil them; but if the apples 
be large, they will take an hour’s boiling. When they are 
enough, take them up, and lay them ina difh; throw fine 
fugar all over them, and fend them to table. Have good frefh 
butter melted in a cup, and fine beaten fugar in a faucer, 


Another Way to. make APPLE-IDUMPLINGS. 


~ MAKE a good puff pafte cruft, roll it out a little thicker than 
a crown-piece, pare fome large apples, and roll every apple 
in a piece of this pafte, tie them clofe in a cloth feparate, boil 
them an hour, cut a little piece of the top off,and take out the 
core, take a tea-fpoonful of lemon- peel fhred as fine as poflible, 

_jaft give it a boil in two fpoonfuls of rofe or orange-flower 
water. ‘In each dumpling put a tea-fpoonful of this liquor, 
fweeten the apple with Gne fugar, pour in fome melted butter, 
and lay on your piece of cruft again. Lay them in your dith, 
and throw fine fugar all over. 


To make a@ CHEESE-CURD FLORENDINE. 


TAKE two pounds of cheefe-curd, break it all to pieces with 
your hand, a pound of blanched almonds finely pounded, with 
a little rofe-water, half a pound of currants clean wafhed and 

picked, a little fugar to your palate, fome ftewed fpinage cut 
“fmall;. mix all well together, Jay a puff-pafte in a difh, put in 
your ingredients, cover it with a thin cruft rolled, and laid 
acrofs, and bake it in a moderate oven half an hour. As to 
the top-cruft, lay it in what fhape you pleafe, either rolled or 
toarked with an iron on purpofe. 


A FLORENDINE of ORANGES er APPLES. 


GET half a dozen of Seville oranges, fave the juice, take 
out the pulp, lay them in water twenty-four hours, fhift them 
three or four times, then boil them in three or four waters, then 
drain them from the water, put them ina pound of fugar, and 
their juice, boil them to afyrup, take great care they pepe 
i | . ic 
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_ftick to the pan you do them in, and fet them by for ufe. 
‘When you ufe them, lay a puff-pafte all over the difh; boil - 
ten pippins, pared, quartered, and cored, in a little water and 
fugar, and flice two of the oranges and mix with the pippins 
in the difh. ake it in a flow oven, with a cruftas above; 
or juft bake the cruft, and lay in the ingredients. 


To make an ARTICHOKE-PiE. 


BOIL twelve artichokes, take off all the leaves and choke, © 

take the bottoms clear trom the ftalk, make a good puff-pafte © 
cruft, and lay a quarter of a pound of good frefh butter all over ~ 
_ the bottom of your pie; then lay a row of artichokes, ftrewa 
little pepper, falt, and beaten mace over them, then another — 
row, and ftrew the reft of your {pice over them, put in a quar- — 
tet of a pound more of butter in little bits, take half an ounce ~ 
of truffles and morels, boil them in a quarter of a pint of wa- © 
ter, pour the water into the pie, cut the truffles and morels very — 
{mall, throw all over the pie; then have ready twelve eggs — 
boiled hard, take only the hard yolks, lay them all over the — 
‘pie, pour in a gill of white-wine, cover your pie, and bake it. — 
When the cruft is done, the pie is enough. Four large ~ 
blades of mace, and twelve pepper-corns well beat will do, 
with a tea-{poonful of falt. | 


To make a fweet EGG-Pie. 


MAKE a good cruft, cover your difh with it, then have — 
ready twelve eggs boiled hard, cut them in flices, and lay — 
them in your pie, throw half a pound of currants, clean wafhed — 
and picked, all over the eggs, then beat up four eggs well, ~ 
mixed with half a pint of white-wine, grate in a {mall nutmeg, — 
and make it pretty {weet with fugar. You are to mind to lay _ 
a quarter of a pound of butter between the eggs, then pour in — 
your wine and eggs, and cover your pie. Bake it half an hour, 
or till the cruft is done. 3 . 


To make a POTATOE-PIE. 


BOIL three pounds of potatoes, peel them, make a good 
cruft, and lay in your difh; lay at the bottom half a pound © 
of- butter, then lay in your potatoes, throw over them three 
tea-{poonfuls of falt, and a {mall nutmeg grated all over, fix — 
eggs boiled hard, and chopped fine, throw all over, a tea- ~ 
fpoonful of pepper ftrewed all over, then half a pint of white- — 
wine. Cover your pie, and bake it half an hour, or till the — 
cruft is enough, BPi8 : + | 
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To make an ONION-PIE. 


~ WASH and pare fome potatoes, and cut them in flices, peel 

fome onions, cut them in flices, pare fome apples and flice 
them, make a good cruft, cover your difh, lay a quarter of a 
pound of butter all over, take a quarter of an ounce of mace 
beat fine, a nutineg grated, a tea-fpoonful of beaten pepper, 
three tea-fpoontuls of falt, “mix all together, ftrew fome over: 
the butter, lay a layer of potatoes, a layer of onions, a layer 
of apples, and a layer of eggs, and fo on till you have filled 
your pie, {trewing a little of the feafoning between each layer, 

and a quarter. of a pound of butter in bits, and fix fpoonfuls 
of watery. Clofe your pie, and bake it an hour and a half. A 
pound of potatces, a pound of onions, a pound of apples, 
and twelve eggs will do. | 

| Lo make an ORANGEADO-PIE. 

MAKE a good cruft, lay it over your difh, take two oranges, 
boil them with two lemons till tender-in four or five quarts of 
water. In the laft water, which there muft be about a pint 
of, add a pound of loaf-fugar, boil it, take them out and flice 
them into-your pie; then pare twelve pippins, core them, and 
give them one boil in the fyrup; lay them all over the orange 
and lemon, pour in the fyrup, and pour on them fome orange- 
ado fyrup. Cover your pie, and bake it in a flow oven half 
an hour. | 7 
| To make a SKIRRET-Pikg. 
LAKE your fkirrets and boil them tender, peel them, flice 
thein, fill your pie, and take to half a pint of cre..m the yolk of 
an egg, beat fine with alittle nutmeg, a little beaten mace, and 
a little falt; beat all together well, with a quarter of a pound of 
freth butter melted; then pour in as much as your difh will 
hold, put on the top-cruft, and bake it half an hour. You 
may put in fome hard yolks of eggs; if you cannot get cream, 
put in milk, but cream is beft. About two pounds of the 
root will do. 


To make an AppLe-Piz. | 


MAKE a good puff-pafte cruft, lay fome round the fides o 
the dith, pare and quarter your apples, and take out the cores, 
lay a-row of apples thick, throw in half the fugar you defign 
for your pie, mince a little lemon-peel fine, throw over, and 
fqueeze a little lemon over them, then a few cloves, here and 
there one, then the ref of your apples, and the refi of your fu+ 
ae Qar, 
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gar. You muft fweeten to your palate, and {queeze a little 
more lemon. Boil the peeling of the apples and the cores in 
fome faig¢ water, with a blade of mace, till it is very good; 
ftrain it, and boil the fyrup with a little fugar, till there is but 
very little and good, pour it into your pie, put on your upper- 
cruft and bake it. You may put ina little quince or marma- 
Jade, if you pleafe. : 

Thus make a pear-pie, but do not put in any quince. You 
may butter them when they come out of the oven: or beat up | 
the yolks of two eggs, and half a pint of cream, with a little 
nutmeg, fweerened with fugar; put it over a flow fire, and 
keep ftirring it till ic juft boils up, take off the lid, and pour 
in the cream. Cut the cruft in little three-corner piects, ftick 
about the pie, and fend it to table. 


To make a Cuerry-Pre. 


MAKE a good cruft, lay a little round the fides of your difh, 
throw fugar at the bottom; and lay in your fruit and fugar at 
top. A few red-currants does well with them; put on your 
lid, and bake in a flack oven. 

Make a plum-pie the fame way, and a goofeberry-pie. If 
you would have it red, let it ftand a good while in the oven, 
after the bread is drawn. A cuftard is very good with the 
goofeberry-pie, | 
To make a SaLtT-F isu PIe. 


GET a fide of a falt-fith, lay it in water all night, next morn- 
ing put it over the fire in a pan of water till it is tender, drain” 
it and lay it on the dreffer, take off all the fkin, and pick the - 
meat clean from the bones, mince it fmall, then take the crumb 
of two French rolls, cut in flices, and boil it up with a quart 
of new-milk, break vour bread very fine with a {paon, put to 
it your minced falt-fith, a pound of melted butter, two fpoon- 
fuls of minced parfley, half a nutmeg grated, a little beaten 
pepper, and three tea-{poonfuls of muftard ; mix all well to- 
gether, maké a good cruft, and lay all over your difh, and 
cover itup. Bake it an hour. ORDER 


To make a CARP-PIE. 


TAKE a large carp, fcale, wath, and gut it clean; take an_ 
eel, boil it juft a little tender, pick off all the meat and mince it. 
fine, with an equal quantity of crumbs of bread, a few {weet 
herbs, a lemon-peel cut fine, a little pepper, falt, and grated - | 
nutmeg, an anchovy, half a pint of oyfters parboiled and me, 

| | : ; | pe 
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ped fine, the yolks of three hard eggs cut fmall, roll it up with 
a quarter of a pound of butter, and fill the belly of the carp, 
Make a good cruft, cever the difh, and lay in your carp; fave 
the liquor you boil your eel in, put in the eel-bones, boil them 
with a little mace, whole pepper, an onion, fome {weet herbs, 
-andananchovy. Boil it till there is about half a pint, ftrain it 
add to it a quarter of a pint of white-wine, and a lump of butter 
as big as a hen’s egg mixed in a very little flour; boil it up, 
and pour in your pie. Put on the lid, ard bake it an hour in 
a quick oven. If there be any force-meat left after filling the 
belly, make balls of it, and put into the pie. If you have not 
liquor enough, boil a few {mall eels, to make cnough to fill 
your difh. | 


To make a SOAL-PIE. 


_ MAKE a good cruft, cover your dith, boil two pounds of eels 
tender, pick all the flefh clean froin the bones; throw the bones 
into the liquor you boil the eels in, with a little mace and falt, 

till it is-very good, and about a quarter of a pint, then ftrain it. 
In the mean time cut the flefh of your eel fine, with a little le- 
mon-peel fhred fine, a little falt, pepper, and nutmeg, a few 
crumbs of bread, chopped parfley,and ananchovy; melt a quar- 
ter of a pound of butter, and mix with it, then lay it in the difh, 
cut the flefh of a pair of large foals, or three pair of very {mall 
ones, clean from the bones and fins, lay it on the force-meat 
and pour in the broth of the eels you boiled; put the lid of 
the pie on, and bake it. You fhould boil the bones of the foals 
with the eel bones, to make it good. If you boil the foal- 
bones with one or two little eels, without the force-meat, your 
pie will be yery good. And thus you may do a turbot.” 


To make aw Eex-Pis. — 


“MAKE a good cruft, clean, gut, and wafh your eels very 
well, then cut them in pieces half as long as your finger; fea-_ 
fon them with pepper, falt, anda little beaten mace to your pa- 
late, either high or low. Fill your difh with eels, and put as 
much water as the difh will hold; put on your cover, and bake 
Ahem well. 


To make a@ FLOUNDER-PIE. 


GUT fome flounders, wath them clean, dry them ina cloth, 
juft boil them, cut off the meat clean from the bones, lay. a good 
eruft over the dith, and lay a little frefh butter at the bottom, and 
on that the fith; feafon with pepper and fale to your min 
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Boil the bones inthe water your fith was boiled in; with a little 
bit of horfe-radith, a little parfley, a very little bit of lemon- 
peel, and a cruft of bread. Boil it till ‘there is juft enough li. 
quor for the pie, then ftrain it, and put it into your pie; put 
on the top-cruft, and bake it. a 3) | 


To make a Herrinc-Pis. 


~ SCALE, gut, and wath them very clean, cut off ‘the heads, 
fins, and tails. Make a good cruft, cover your difh, then fea- 


fon your herrings with beaten mace, pepper, and falt; put 2 _ 


little butter in the bottom of your difh, then a row of. her- 
rings, pare fome apples, and cut them in thin flices all over, 
then peel fome onions, and cut them in flices all over thick, 


lay a little butter on the top, put.insa little water, lay on the © 


Jid, and bake it well. . ; rei ooo 8AM 


To make a SALMON-PIE. 


MAKE agood crutt, cleanfe a piece of falmon well, feafun | 


it with falt, mace, and nutmeg, lay a piece.of butter at the 
bottom of the difh, and lay your falmon in. Melt, butter ac- 


cording to your pie; take a lobfter, boil it, pick out all the | 
flefth, chop ‘it fmall, bruife.the:body,- mix. it well with the 
butter, which muft-be very good; pour-it over your falmon, ~ 


put on the lid, and bake it well. 


To make a LOBSTER-FIE. 


TAKE two or three lobfters, and boil them; take the | 


meat out of the tails whole, cut them in four,pieces long- 
ways; take out all the fpawn, and the meat of the claws, beat 


it well in a mortar; feafon it with pepper, falt, two fpoonfuls — 
of vinegar, and a little anchovy-liquor ; melt half a pound of — 


frefh butter, ftir all together, with the crumbs of an halfpen- 
ny-roll rubbed through a fine cullender, and the yolks of two 
eggs; put a fine puff-pafte over your difh, lay in your tails, 


and the reft of the meat over them; put on your cover, and © 


bake it in a flow oven. 


To make a MuscLe-Pie. 
MAKE a good cruft, lay it all over the dith, wafh your 


tufcles clean in feveral waters, then put them in a deep ftew- — 


pan, cover them, and let them ftew till they are open, pick 
them out, and fee there be no crabs under the tongue; put them 
in a fauce-pan, with two or three blades of mace, ftrain liquor 

jutt 
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jut enough to cover them, a good piece of butter, and a few 
crumbs of bread; ftew them a few minutes, fill your pie, put 
on the lid, and bake it half an hour. So you may make an 
oy{ter-pie. 3 : 
To make Lent Mince-Pizs. 
_ SIX eggs boiled hard, and chopped fine, twelve pippins pared 
and chopped {mall, a pound of raifins of the fun, ftoned and 
‘chopped fine, a pound of currants wafhed, picked, and rubbed 
clean, a large fpoonful of fugar beat fine, an ounce of citron, 
an ounce of candied- orange, both cut fine, a quarter of an ounce 
of mace and cloves beat fine, and a little nutmeg beat fine; 
mix all together with a gill of brandy, anda gill of fack. Make 
your cruft good, and bake it ina flack oven. When you make. 
your pie, {queeze in the juice of a Seville orange, and a glafs — 
of red-wine. . 

To collar SALMON. 


_ TAKE a fide of falmon, cut off a handful of the tail, wath 
your large piece very well, dry it with a clean cloth, wath it 
over with the yolks of eggs, and then make force- meat with 
‘what you cut off the tail; but take off the fkin, and put to ita 
handful of parboiled oyfters, a tail or two of lobfters, the yolks 
of three or four eggs, boiled hard, fix anchovies, a handful of 
fweet herbs chopped fmall, a little falt, cloves, mace, nutmeg, 
pepper beat fine, and grated bread. Work all thefe together in- 
toa body, with yolks of eggs, lay it all over the flefhy part, 
and alittle more pepper and falt over the falmon; {0 roll it up 
into a collar, and bind it with broad tape, then boil it in water, 
falt, and vinegar, but let the liquor boil firft; then put in your 
collars, a bunch of {weet herbs, fliced ginger and nutmeg; Jet 
it boil, but not too faft. It will take near two hours boiling, 
‘When it is enough, take it up into your foufing-pan, and 
when the pickle is cold, put it to your falmon, and let it ftand 
in it till ufed, or otherwife you may pot it. Fill it up with 
clarified butter, as you pot fowls: that way will keep longett, 


To collar EEts. 


TAKE your eel and feour it well with falt, wipe it clean; — 
then cut it down the back, take out the bone, cut the head 
and tail off; put the yolk of an egg over it, and then take 
four cloves, two blades of mace, half a nutmeg beat fine, a 
little pepper and falt, fome chopped parfley, and fweet herbs 
chopped very fine; mix them all together, and fprinkle over 

if, 
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it, roll the eel up very tight, and tie it in a cloth; put on 


- water enough to boil it, and put in an onion, fome cloves and 
mace, four bay-leaves; boil it up with the bones, head, and 
tail for half an hour, with a little vinegar and falt ; ‘then take 
out the bones, &c. and put in your eels, boil them, if large, 


two hours, lefier in proportion; when done, put them away — 


to cool then take them out of the liquor and cloth, and cut 
them in flices, or fend them whole, with.raw pariley under 
and over. 


N. B. You mutt take them out of the cloth, and put them 


in the liquor, and tie them clofe down to keep. . 


| To pickle or bake HERRINGS, 
SCALE and wath them clean, cut off the heads, take out th 


toes, or wath them clean, and put them in again as you like. 


Seafon them with a little mace and cloves beat, avery little 
beaten pepper and falt, lay them in a deep pan, lay two or three 


bay-leaves between each lay, put in half vinegar and half wa- - 
ter, or rape-vinegar. Cover it clofe with brown paper, and > 


fend it to the oven to bake; let it ftand till cold. ‘hus do 
{prats. Some ufe only all-fpice, but that is not fo good. 


To pickle or bake MACKEREL, 10 keep all the Year. 


GUT them, cut off their heads, cut them open, dry them 


well with a clean cloth, take a pan which they will lie cleverly 
in, lay a few bay-leaves at the bottom, rub the bone with a 


little bay-falt beat fine, take a little beaten mace, a few cloves 


beat fine, black and white pepper beat fine; mix a little falt, 
rub them infide and out with the fpice, lay them in a pan, and 


between every lay of the mackerel put a few bay-leaves; then 


cover them with vinegar, tie them down clofe with brown 


paper, put them into a flow oven: they will take a good while | 


m, let them ftand 


doing; when they are enough, uncover the 
and put as much 


till eold, then pour away all that vinegar, 
good vinegar as will cover them, 


hours in a very flow oven, 
but you muft not putin your 


The great bones of the mackerel taken out and broiled, is a 


pretty little plate to fill up the corner of a table. - 


and an onion ftuck with | 


cloves. Send them to the oven again, let them ftand two | 
and they will keep all the years — 
hands to take out the mackerel, | 


if you can avoid it, but take a flice to take them out with. | 


a | 
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To foufe Videerrin 


YOU muh wafh them clean, gut them, and boil them in 
: It and water till they are eriough; take them out, lay them 
in a clean pan, cover them with the liquor, adda little vine- 
gar; and when you fetid them to table, lay fennel over tems 


Lo pot a LonsTEr. 


PARE ja hive lobfter, boil it in falt arid water, 1nd peg it 
that ‘no ‘water gets in; when it is’ cold, pick out all the flefh 
and body, take out the gut, beat it fine in a mortar, and feafon 
it with beaten mace, grated nutmey, pepper, and falt. Mix 
all together, melt a little piece of butter as big as a large wal- 
hat; and mix it with the lobfter as you are beating it; when 
itvis beat to a paftey put it-into your potting-pot, and put it. 
down as-clofe and hard as‘you'can3 then fet fome "freth butter | 
in a deep broad pan before the fire, and when it is all melted, 
take off the {cum at the top, if any, and pour the clear butter 
over, the meat .as: thick ‘as a crown-piece. ©, The’ whey and. 
churn-milk will fettle at the bottom of the’pan’; but take great 
care none)of that goes in, and always let your butter be very 
‘good, or you: will fpoil all; ‘or only put the meat whole, with 
the body: mixed among it, laying them as’ clofe together as 
you can, and pour the butter over them. You muitbe fure 
to let the lobfter be well boiled, A middling one will take 
Nt an fale pOnInE 


q, pat pee 


“TAKE: alarge eel, fkin it, cleanfe it, and wath it very vied 
éry it'in aicleth, and cut it into pieces as long as your finger. 
‘Seafon them with a little beaten mace and nutmes, pepper, * 
fait, anda little fal-prunella beat! fine; lay them’ ina pan, 
then. pour as much good. butter overthem as will cover them,” 
and clarified.as above.’ Ehey mutt be baked half an Wout in a’ 
quick’ oven; if a flow oven longer, till they are enough, ‘but 
that you muft judge by the largenets of the eels.. With a fork. 
take them out, and.lay them on.a coarfe cloth to drain. When 
they are quite sold, feafon them again. with thelfame feafon- 
ing, lay. tee. ~Coveot clofe;théem take ioff;the butter they © 
were baked in'clety «om the gravy,of the fifh, and fet.it ina 
difh before the fire. When it is melted pour the clear butter 
over the eels, and let them be covered with the butter. 
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In the fame manner you may pot what you pleafe. You 
may bone your eels, if you choofe it; but then do not put in 
any fal-prunella. : | 


| Zo pot LAMPREYS. 

SKIN them, cleanfe them with falt, then wipe them dry; 
beat fome black pepper, mace, and cloves, mix them with 
falt, and feafon them. ‘Lay them in a pan, and cover them 
with clarified butter. Bake them an hour; order them as the 
eels, only let them be feafoned, and one will be enough fora | 
‘pot... You muft feafon them well;et your butter be good, 
and they will keep a long time.. 7 -od. baal 


| To pot CHARRS. oeasG <.| 
AFTER having cleanfed them, cut off the fins, tails, and | 
heads, then lay them in rows ina long. baking-pan ; cover 


them with. butter, and order them as above, 
rt cay, Vee Pea Pie, 4 otis Ro sail 
-YOU muft feale it, cut off the head, {plit it, and:take out 
the chine-bone, then ftrew all over the infide fome bay-falt 
and pepper, roll it up round, and lay it in a pot. ‘oCover it, 
and bake it an hour. Then take it out, and lay it on a coarfe | 
cloth to. drain; when it is cold, put it into your pot, andcoe * 
ver. it with clarified butter.. siiud ats HOSS fa UY 


\ 


Fo pot SALMON, cali 
TARE a piece of freth falmon, fcale it, and wipe it clean, 
(let your piece or pieces be-as big as will lie cleverly in your 
pot). feafon it with Jamaica peppér, black pepper, mace, and 
cloves beat fine, mixed with falt, alittle fal-prunella, beat fine, ~ 


and .rub.the bone with. Seafon: with a little of the fpice, pour 
clarified.butter over it, and bake it wells Then take itcout 
carefullyy-and. lay it-to drain; when: cold3:feafon:it well; Jay it” 
in your pot clofe, and cover, it with clarified butter, as above. * 
‘Thus you, may do carp, tench, trout, and feveral forts of fith. ~ 


OF nloyhy Another Way to, pot SALMON. | 
SCALE andeelean your falmon down the back 2dryit' well, | 
and -cutat'as neat the fhape of your pot as e9Stan. “Taketwo Pa 
nutmegs,'an ounce of mace and cloves beaten, half an‘ounce df” 
white. pepper, and an‘ounce of falt; then take out all the bones, 7 | 
: 58 te 3 ; f i es cut : 
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tut off the jowl below the fins, and cut off the tail. Seafon the 
fealy fide firft, lay that at the bottom of the pot; then rub the 
feafoning on the’other fide, cover it with a difh, and let it ftand 
all night. It muft be put double, and the fcaly fide, top and 
bottom; put butter bottom and top, and cover the pot with 
fome ftiff coarfe pafte. Three hours will bake it, if a large 
fith’; if a {mali one, two hours; and when it comes out of the 
oven, let it ftand half an hour; then uncover it, and raife it up 
at one end, that the gravy may run out, then put a trencher 
and a weight on it to prefs out the gravy. When the butter is 
cold; take it out clear from the gravy, add fome more to it, 
and put it in a pan before the fire; when it is melted, pour it 
over the falmon; and when it is cold, paper it up. As to the 
feafoning of thofe things, it muft be according to your palate, 
more or lefs. 

_ WV. B. Always take great care that no gravy or whey of the 
butter is left in the potting; if there is, it will not keep, 


CH A-P.. °X. 
DIRECTIONS ror the SICK. 


Ido not pretend to meddle here in the phyfical Way; 
but a few Directions for the Cook or Nurfe, I 
_ prefume, will not be improper, to make fuch a 
Diet, &c. as the Doétor fhall order, 


To make MuttTon Brotn. 


“PT NAKE a pound of loin of mutton, take off the fat, put to 
it one quart of water, let it boil and fkiin it well; then 
put ina good piece of upper-cruft of breaft, and one large 
blade of mace. Cover it clofe, and let it boil flowiy an hour; 
do not ftir it, but pour the broth clear off. Seafon it with a 
little {alt, and the mutton will be fit to eat. If you boil tur- 
nips, do not boil them in the broth, but by themfelves in 

another fauce- pan. 
R2 Le 
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fo boil a ScRAG of VEAL, 

SET on the {crag in a clean fauce-pan: to each pound of 
veal put a quart of water, {kim it very clean, then put in a good 
piece of upper-cruft, a blade of mace to each pound, and a little. 
parfley tied with a thread. Cover it clofe; then let it boil very 
-foftly two hours, and both broth and meat will be fit to eat. 


To make BeEF or Mutton BrotH for very weak Peopley. 
i who take but little Nouri/bment. ; 

TAKE a pound of beef, or mutton, or both together: toa 
pound put two quarts of water, firft fin the meat and take off 
the fat; then cut it into little pieces, and boil it till it comes 
tq.a quarter of a pint.  Seafon it with a very little corn or falt,. 


fkim off all the fat, and give a fpoonfui of this broth at a time. — 


To very weak people, half a fpoonful is enough; to fome a 


téa-fpoonful at a time; and-to others a tea-cupful, There is. — 


greater nourifiment from this than any thing elfe. 


To. make BeEF-Drink, which is ordered for weak People. 

TAKE a pound of lean beef ; then take off all the fat and 
fin, cut it into pieces, put it into a’ gallon of water, with the 
under-cruft of a penny-loaf, anda very little falt. Let it boil 
till it comes to two quarts: then ftrain it off, and it is a very 
hearty drink. ° : | 


To make PoRK BrRoTH. 


TAKE two. pounds of young pork; then take off the fkin. 


and fat, boil it in a gallon of water, with a turnip, and a very 
Kittle corn of falt. Let it boil till it comes to two quarts, 
rain it off, and let itftand till cold. Take off the fat, then 
jeave the fettiing:at the bottom of the pan, and drink half a 


pint in the morning fafting; an hour before breakfaft, and at — 


noon, if the ftomach-will bear it. 


To boila CHICKEN. 


‘LET your fauce-pan be very clean and nice; when the water 


boils put in your. chicken, which muft be very nicely picked 
and clean, and laid in cold water a quarter of an hour before it 
is'boiled; then take it out of the water boiling, and lay it in a 


pewter-difh. — Save all the liquor that runs from it in the difh, - 
cut up your chicken all in joints in the difh; then bruife the 


liver 
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liver very fine, adda little boiled parfley chopped fine, a very 
little falt, and alittle grated nutmeg: mix it all well together 
with two fpoonfuls of the liquor of the fowl, and pour it into 
the difh with the reft of the liquor in the dith. If there is 
not liquor enough, take two or three fpoonfuls of the liquor it 
was boiled in, clap another difh over it; then fet it over a 
chafing-difh of hot coals five or fix miuutes, and carry it to 
table hot with the cover on. ‘This.is better than butter, and 
lighter for the ftomach, though fome choofe it only with the 
liquor, and no parfley, nor liver, and that is according to diffe- 
rent palates. If it is for a very weak perfon, take off the fkin — 
of the chicken before-you fet it on the chafing-difh. If you 
roaft it, make nothing but bread-fauce, and that is lighter than 
any fauce you can make for a weak ftomach. 

Thus you may drefs a rabbit, only bruife but a little piece 
of the liver. 


To boil PicEons, 


LET your pigeons be cleaned, wafhed, drawn, and fkinned. 
Boil them in milk and water ten minutes, and pour over them 
fauce made thus: take the Mvers parboiled, and bruife them 
fine, with as much parfley boiled and chopped fine. Melt 
fome butter, mix a little with the liver and parfley firft; then 
mix all together, and pour over the pigeons. 


To boil a PARTRIDGE, or any other Witp FowL. 


WHEN your water boils, put in your partridge, let it boil 
ten minutes; then take it up into a pewter-plate, and cut it _ 
in two, laying the infides next the plate, and have ready fome 
bread-fauce made thus: take the crumb-of a halfpenny-roll, 
or thereabouts, and boil it in half a pint of water, with a blade 
of mace. Let it boil two or three minutes, pour away moft 
of the water; then beat it up with a little piece of nice butter, 
a little falt, and pour it over the partridge. Clap a cover 
over it; then fet it over a chafing-difh of coals four or five 
minutes, and fend it away hot, covered clofe. 

‘Thus you may drefs any fort of wild fowl, only boiling it 
more or lefs, according to the bignefs. Ducks, take off the 
{kins before you pour the bread-fauce over them; and if you 
roaft them, lay bread-fauce under them, It is lighter than 
gravy for weak ftomachs. | 

ey R 3 <a 
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To boil a PLAice or FLouNDER. 


LET your water boil, throw fome falt in; then put in your 
fith, boil it till you think it is enough, and take it out of the 
water in a flice to drain. Take two fpoonfuls of the liquor, 
with a little falt, a little grated nutmeg; then beat up the yolk 
of an egg very well with the liquor, and ftir in the egg; beat 
it well together, with a knife carefully flice away all the little 
bones round the fifh, pour the fauce over it: then fet it over 
a chafing-difh of coals for a minute, and fend it away hot. Or 
in the room of this fauce, add melted butter in a cup. 


To mince VEAL or CHICKEN for the Sick or weak People. 
MINCE a chicken, or fome veal very fine, take off the fkin; 


jut boil as much water as will moiften it, and no more with qa 


very little falt, grate a very little nutmeg: then throw a little 
flour over it, and when the water boils put in the meat. Keep 
fhaking it about over the fire a minute; then have ready two 
or three very thin fippets, toafted nice and brown, laid in the 


plate, and pour the mince-meat over it, 


To pull a CHICKEN for the Sick. 

YOU muft take as much cold chicken as you think proper, 
take off the fkin, and pull the meat in little bits as thick as 
a quili; then take the bones, boil them with a little falt til] 
they are good, ftrain it; then take a fpoonful of the liquor, a 
- fpoonrul of milk, a little bit of butter, as big as a large nutmeg, 
rolled in flour, a little chopped parfley, as much as will lie ona 


fixpence, and a little falt if wanted. This will be enough for ~ 


half a imall chicken. Put all together in the fauce-pan; then 
keep fhaking it till it is thick, and pour it into a hot plate, 


To make CHICKEN Broru, 


YOU mutt take an old cock or large fowl, flay it; then 
pick off all the fat, and break it all to pieces with a rolling-pin; 
put it into two quarts of water, with a good cruft of bread, and 
a blade of mace. Let it boil foftly till it is as good’as you 
would have it. If you do it as it fhould be done, it will take 
five or fix hours’ doing; pour it off, then put a quart more 
of boiling water, and cover it clofe. Let it boil foftly till it is 
good, and ftrain it off. Scafon with a very little fait. When 
you boil a chicken fave the liquor, and when the meat Be 

ee take 
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take the bones, then break them, and put to the liquor you 
boiled the chicken in, with a blade of mace, and a cruft of 
bread. Let it boil till it is good, and ftrain it off. 


| To make CHICKEN WATER. i 
_ ‘TAKE a cock, or a large fowl, flay it, then bruife it with 
a hammer, and put it into a gallon of water, with a cruft of 
bread. Letit boil half away, and ftrain it off. 3 


To make Wuite CauDLe. 


YOU muft take two quarts of water, mix in four {poonfuls 
of oatmeal, a blade or two of mace, a piece of lemon- peel, let 
it boil, and kee» ftirring it often. Let it boil about a quarter 
of an hour, and take care it does not boil over; then ftrain it 
throuzh a coarfe five. When you ule it, fweeten it to your 
palate, crate in a little nutmeg, and what wine is proper; and 
if it is not for a fick perfon, fqueeze in the juice of 4 lemon. 


To make BRownN CAUDLE. 


BOIL the gruel as above, with fix fpoonfuls of oatmeal, and 
{train it; then add a quart of good ale, not bitter; boil it, then 
{weeterr it to your palate, and add half a pint of white-wine. 
When you do not put in white-wine, let be half ale. 


Lo make W aveR-GRuEL, 


YOU muft take a pint of water, and a large fooonful of oat- 
meal; then ftir it together, and let it boil up three or four times, 
ftirring it often. Do not let it boil over, then ftrain it through 
a fieve, falt it to your palate, put in a gaod piece of freth but- 
ter, brew it with a fpoon till the butter is all melted, then it 
will be fine and fmooth, and very good, Somme love a little 
pepper in it, CT ee 


Lo make PANADA, 


YOU mutt take a quart of water in a nice clean fauce- pan, 
a blade of mace, a large piece of crumb of bread ; let it boil. 
two minutes; then take out the bread, and bruife it in a’bafon 
very fine. Mix as much water as will make it as thick as you 
would have; the reft pour away, and {weeten it to your pa- 
Jate. Put in a piece of butter as big as a walnut; do not put 
in any wine, it fpoils it: you may grate in a little nutmeg. 
This is a hearty and good ‘diet for fick people, 

1 eee To 
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To boil SAGO. 

PUT a large fpoonful of fago into three quarters of a pint 
of water, ftir it, and boil it foftly till it is as thick as you would 
have it; then put in wine and fugar, ‘with a little nutmeg to 
your palate. F a hie “ical oe ye ce 


; To boil SALOP. © 


It is a hard ftone ground to powder, and generally fold for 


one fhilling an ounce: take a large tea-fpoonful of the powder, 


and put it into a pint of boiling water, keeping ftirring it till it — 
is like.a fine jelly; then put wine. and.fugar to -your palate, 


and lemon if.it will agree... © , 


To make Isitcuass Jeury. 


TAKE a quart of water, one ounce of ifinglafs, half an 


ounce of cloves; boil them to a pint, then: ftrain it upon a 
pound of loaf fugar, and. when cold {weeten your tea with it 


‘You may make the jelly as above, and leave out the cloves. — 


Sweeten to your palate and. add’ a little wine. ‘All other 
jellies you have in another chapter... Barer 


Io make the PecTORAL DRINK. 


a's 


TAKE a gallon of water, and half a pound of pearl-barley, 


boil it with a quarter of a pound of figs fplit, a pennyworth 
‘Of liquorice fliced to pieces, a quarter of a pound of raifins of 
the fun ftoned ; boil all together till halt is wafted, then ftrain 


it off. This is ordered in the meafles, and feveral other dif- 


_ orders, for a drink... 


To make BUTTERED-WATER, or what the Germans call EGG- 


_ Soup, who are fond of it for Supper, You have it in the — 


Chapter for Lent. > | . r 
TAKE a pint of water, beat up the yolk of an egg with 


the water, put in a piece of butter as big as a fmall walnut, .. 


two or three knobs of fugar, and keep ftirring it all the time — 
it is on the fire. When it begins to boil, bruife it between — 
the fauce-pan and a mug till it is fmooth, and has a great 


froth; then it is fit to drink. "This is ordtred in a cold, or — 


where ege will agree with the ftomach. Ae See 


. ; 


Fa 
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Lo make SEED- WATER. 


TAKE a fpoonful of coriander-feed, half a fpoonful of ca- 
raway-feed bruifed and boiled in/a' pint of water; then ftrain 
it, and bruife it with the yolk of an egg. - Mix it with fack 
and double-refined fugar, according to your palate. : 


a make BREAD-Sovup for the Sick. 

TAKE a quart of water, fet it oni the fire in a clean fauce- 
pan, and as much dry-cruft of bread cut to pieces as the top 
of a penny-loaf; the drier the better, a bit of butter as big as 
a walout ; Jet it boil, then beat it with a fpoon, and keep boil- 
ing it till the bread and water is well mixed: then feafon it 
with a very little falt, and it is a pretty thing for a weak fto- 
‘tach. Nae BE Rh a7 SAT Ae 
, To make ARTIFICIAL AssEs-MILK. 


TAKE two ounces of pearl-barley, two large fpoonfuls of 
hartfhorn-fhavings, one ounce of eringo-root, one ounce of 
China-root, one ounce of preferved ginger, eighteen fnails 
bruifed with the fhells, to be boiled in three quarts of water, 
till it comes to three pints, then boil a pint of new-milk, mix 
it with the reft, and put in two ounces of balfam of ‘Tolu:- 
‘Take half a pint in the morning, and halfa pint at night. | 


Cows MI Lk, next to Asses Mixx, done thus. 


TAKE a quart of milk, fet it in a pan over night, the next 
morning take off all the cream, then boil it, and fet it in the 
pan again till nizht; then fkim it again, boil it, fet it in the 
pan again, and the next morning fkim it, warm ‘it blood- 
warm, and drink it as you do affes-milk. It is very near as 
good, and with fome confumptive people it is better. 


To make a good DRINK. 


~ BOIL a quart of milk, and a quart of water, with the top- 
cruft of a penny-loaf, and one blade of mace, a quarter of an 
hour very foftly, then pour it off, and when you drink it let ig 
be warm. : 


- To make BARLEY-WATER, 


PUT a quarter ofa pound of pearl-barley into two quarts of 
water, let it boil, fkim it very clean, boil half away, and ftrain 
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it off. Sweeten to your palate, but not too fweet, and put 
in two fpoonfuls of white-wine. Drink it luke- warm. 


Lo make SaGu-TEA. 


TAKE a little fage, a little baum, put it into a pan, flice a 
Jemon, peel and all, a few kuobs of fugar, one glafs of white- 
wine, pour on thefe two or three quarts of boiling water, cover 
it, and drink when thirfty. When you think it is trong enough 
of the herbs, take them out, otherwife it will make it bitter, 


Lo make it for a Child. 


A little fage, baum, rue, mint, and penny-royal, pour 
boiling water on, and {weeten to your palate. Syrup of cloves, 
&c. and black cherry-water, you have in the chapter of © 
PRESERVES. aan = 


Liquor for a Child that has the Thrujh. . 
TAKE half a pint of fpring-water, a knob of double-re~ 

fined fugar, a very little bit of alum, beat it well together with — 
the yolk of an egg, then beat it in a large {poonful of the 
juice of fage, tie a rag to the end of the ftick, dip it in this 
liquor, and often clean the mouth, Give the child over-night 
one drop of laudanum, and the next day proper phyfic, wafh- 
ing the mouth often with the liquor, © 0 


To boil COMFREY-Roorts. 


TAKE a pound of comfrey-roots, fcrape them clean, cut ~ 
them into little pieces, and put them into three pints of water, 
Let them boil till there is about a pint, then ftrain it, and when | 
it is cold, put it into a fauce-pan. If there is any fettling a¢ 
the bottom, throw it away ; mix it with fugar to your palate, 
half a pint of mountain-wine, and the juice of alemon. Let 
it boil, then pour it into a ciean earthen-pot, and fet it by for 
ufe. Some boil it in milk, and it is very good where it will 
agree, and is reckoned a very great ftrengthener. 


CH AP, 
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CHAP. XI. 
For CAPTAINS of SHIPS. 


To make CATCHUP to keep twenty Years. 


iy AKE a gallon of ftrong fale beer, one pound of anchovies 
- wafhed from the pickle, a pound of thalots, peeled, half an 
_ ounce of mace, half an ounce of cloves, a quarter of an ounce 
of whole pepper, three or four large races of ginger, two quarts 
of the large mufhroom-flaps rubbed to pieces. Cover all this 
_clofe, and let it fimmer till it is half wafted, then ftrain it 
_ through a flannel-bag; let it ftand till it is: quite cold, then 
bottle it. You may carry it to the Indies. ‘A {poonful of this 

to a pound of frefh butter melted, makes a fine fith-fauce ; or 
In the room of gravy-fauce. The flronger and ftaler the beer 
48, the better the catchup will be. 


To make Fish-Savuce to heep the whole Year. 


YOU mutt take twenty-four anchovies, chop them, bones 
and all ; put to them ten fhalots cut fmall, a handful of feraped 
_horfe- radith, a quarter of an ounce of mace, a quart of whites 
wine, a pint of water, one lemon cut in flices, half a pint of 
anchovy-liquor,. a pint of red-wine, twelve cloves, twelve 
pepper-corns. Boil them together till it comes (0 a quart; 
ftrain it off, cover it clofe, and keep it in a cold dry place ; 
two fpoonfuls will be fufficient for a pound of butter. 
~ It is a pretty fauce either for boiled fowl], veal, &c. or in 
_ the room of gravy, lowering it with hot water, and thicken- 
ing it with a piece of butter rolled in flour, 


To pot DRIPPING to fry Fisu, Meat, Fritters, &c, 


* TAKE fix pounds of good beef-dripping, boil it in foft wa- 
ter, {train it into a pan, let it ftand till cold; then take off the 
hard fat, and {crape off the gravy which fticks to the infide. 
Thus do eight times; when it is cold and hard, take it off clean 
from the water, put it into a large fauce-pan, with fix bay- 
leaves, twelve cloves, half a pound of falt, and a quarter ofa 
| pound of ml pepper. Let the fat be all melted and juft hot, 
| et it Rand till it is hot enough to ftrain through a fieve into the 
3 pot, 
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pot, and ftand till.it is quite cold, then cover.it up. Thus you | 
may do what quantity you pleafe. The beft way to keep any 
fort of drippingis toturn the pot upfide down, and then no rats 
can getatit. If it will keep on fhip-board, it will make as fine — 
‘puff-pafte cruft as any butter can do, or cruft for puddings, &c, 


: To pickle Musurooms for the Sea. 

WASH them clean witha piece of flannel in falt and water, 
put them into a fauce-pan, ‘and throw a little falt over them. 
Let them boil up three times ‘in their own liquor, then throw 
them into a fieve to drain, and fpread them on a clean cloth ; 
let them lie till cold, then put them in wide-mouthed bottles, 
| put in with them a good deal of whole mace, a’ little nutmeg 
fliced, and afew cloves. Boil the fugar-vinegar of your own 
making, with a good deal of whole pepper, fome races of gin- 
ger, and two or three bay-leaves. Let it boil a few minutes,/ 
then ftrain it, when it is cold pour it on, and fill the bottl 
with mutton-fat fried ; cork them, tie a bladder, then a lea- 
ther over them, keep it down clofe, and in as cool a place’ as 
poffible. As to all other pickles, you have them ‘in the 
chapter of PicKLEs. 3 SESE ibe Giese ot Seas. 


To make MusHroom-PowpeER. 


TAKE half a peck of fine large thick mufhrooms, wafh 
them clean from grit and dirt with a flannel rag, fcrape out the 
infide, cut out all the worms, put them into a kettle over the 
fire without any water, two large onions ftuck with cloves, a 
large handful of falt, a quarter of an ounce of mace, two teas 
fpoonfuls of beaten pepper, let them fimmer till the liquor is 
boiled away, take great care they do not burn; then lay them 
on fieves to dry in the fun, or in tin plates, and fet them in a 
flack oven all night to dry, till they will beat to powder. 
Prefs the powder down hard in a pot, and keep it for ufe. ~ > 

You may put what quantity you pleafe for the fauce, 


To keep MusHRooms without PICKLE. 


_ TAKE large mufhrooms, peel them, fcrape out the mfide, 
put them into a faucé-pan, throw a little falt over them, and 
' Jet them boil in their own liquor: then throw them into a 
fieve to drain, then Jay them on tin plates, and fet them in a 
cool oven. Repeat it often till they are perfectly dry, put them 
into a clean ftone-jar, tie them down tight, and keep them in 
adry place, ‘They éat delicioufly, and look as well as truflies. 
at 9 1 @ 
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To keep ARTICHOKE-BoTToMs dry. 


BOIL them juft fo as you can pull off the leaves and the 
choke, cut them from the ftalks, lay them on tin plates, fet 
them ina very cool oven, and repeat it till they are quite dry 5 
then put them in a paper-bag, tie them up clofe, and hang 
them up in a dry place. Keep them in a dry place; and 
when you ufe them, Jay them in warm water till they are ten- 
der. Shift the water two or threetimes. They are fine in 
almoft all fauces cut to little pieces, and put in juft before 
your fauce is enough. 


Zo fry ARTICHOKE-BoTToms. 


LAY them-in water as above ; then have ready fome butter 
hot in the pan, flour the bottoms, and fry them. Lay them 
in your difh, and pour melted butter over them. 


To ragoo ARTICHOKE-BoTToms. 

TAKE twelve bottoms, foften them in warm water, a3 in 

_ the foregoing receipts ; take half a pint of water, a piece of the 
ftrong foup, as big as a {mall walnut, half a fpoonful of the 

- ceatchup, five or fix of the dried muthrooms, a tea-{fpoonful of 
the mufhroom- powder, fet it on the fire, fhake all together, and 
let it boil foftly two or three minutes. Let the laft water you 

_ put. to the bottoms boil; take them out hot, lay them.in your 
difh, pour the fauce over them, and fend them to table hot. 


To fricafee ARTICHOTE-BOTTOMs. 


SCALD them, then lay them in boiling water till they are 
quite tender; take half a pint of milk, a quarter of a pound 
~ of butter rolled in flour, ftir it all one way till itis thick, then _ 
ftir in a {poonful of mufhroom-pickle, lay the bottoms in a 

_ difh, and pour the fauce over them. 


Yo drefs Fish.  , 


AS to frying fifth, firft wath it very clean, then dry it well, 

_ and flour it; take fome of the beet-dripping, make it boil in 

the ftew-pan; then throw in your fifh, and fry it of a fine 

jight brown. Lay it on the bottom of a fieve or coarfe cloth 
to drain, and make fauce according to your fancy, 


Te 
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To bake Frsu. : 
BUTTER the pan, lay in the fith, throw a little falt oveé 

it and flour ; puta very little water in the difh, an onion and. 
a bundle of {weet herbs, {tick fome little bits of butter, or the 
fine dripping, on the fifth, Let it be baked of a fine light 
brown ; when enough, lay it.on a difh before the fire, and kim’ 
off all the fat in the pan; ftrain the liquor, and mix it up 
either with the fifh-fauce or {trong foup, or the catchup. 


To make a GRAvY-Soup. 


ONLY boil foft water, and put as much of the ftrong foup 
to it as will make it to your palate. Let it boil; and if it 
wants falt, you muft feafon it. The Receipts for the Soup 
you have in the chapter for Soups. , 

To make Pkas-Sour. 

GET a quart of peas, boil them in two gallons of water till 
they are tender, then have ready a piece of falt pork or beef; 
which has been laid in water the night before ; put it into the 
pot, with two large onions peeled, a bundle of fweet herbs, 
celery, as you have it, halfa quarter of an ounce of whole pep- 
per; let it boil till the meat is enough, then take it up, and if’ 
the foup is not enough, let it boil till the foup is good; then 
ftrain it, fet it on again to boil, and rub in a good deal of dry 
mint. Keep the meat hot; when the foup is ready, put in the 
meat again for a few minutes, and let it boil, then ferve it 
away. If you add a piece of the portable foup, it will be very 
good. ‘Ihe onion foup you have in the chapter for Lent. 


fo make PorK or Bee¥r PuppInNGs, 


MAKK a good cruft with the dripping or mutton-fuet, if - 
you have it, fhred fine ; make a thick cruft, take a piece of 
falt pork or beef, which has been twenty-four hours in foft , 
water; feafon it with a little pepper, put it into this cruft, 
rol] it up clofe, tie it in a cloth, and boilit: if for about four 
or five pounds, boil it five hours. : 

And when you kill mutton, make a pudding the famé way, | 
only cut the fteaks thin; feafon them with pepper and fait, 
and boil three hours, if large; or two hours, if {mall, and fo ’ 
aceording to the fize, a 

re Applé- 
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Apple-pudding make with the fame cruft, only pare the 
apples, core them, and fill your pudding ; if large, it will take 
_ five hours boiling. When it is enough, lay it in the dith, cut 
a hole in the top, and ftir in butter and fugar; lay the piece 
On again, and fend it to table. : . 
A prune-pudding eats fine, made the fame way, only when 
the cruft is ready, fill it with prunes, and {weeten it according 
to your fancy ; clofe it up, and boil it two hours. 


ee To make a Rice-Puppinc. 


_ TAKE what rice you think proper, tie it loofe in a cloth. 
and boil it an hour: then take it up, and untie it, grate a 
good deal of nutmeg in, ftir in a good piece of butter, and 
_{weeten to your palate. Tie it up clofe, boil it an hour more, 
then take it up and turn it into your difh; melt butter, with 
a little fugar, and a little white-wine for fauce. 
& 


To make a Suetr-Puppinc. 


~ GET a pound of fuet fhred fine, a pound of flour, a pound : 
of currants picked clean, half a pound of raifins ftoned, two 
tea-{poonfuls of beaten ginger, and a {poonful of tincture of 

faffron; mix al]! together with falt- water very thick 3 then either 
boil or bake it. 


A Liver-Puppinc boiled. 


GET the liver of a fheep when you kill one, and cut it as 
thin as you can, and chop it: mix it withas much {uet fhred 
fine, half as many crumbs of bread or bifcuit grated, feafon it . 
with fome {weet herbs fhred fine, a little nutmeg grated, a 
little beaten pepper, and an anchovy fhred fine; mix all to- 
gether:with a little falt, or the anchovy liquor, with a piece 
of butter, fill the cruft and clofe it. Boil it three hours. 


~ Yo make an OATMEAL-PuppING. 


GET a pint of oatmeal once cut, a pound of fuet fhred 
fine, a pound of currants, and halfa pound of raifins ftoned ; 
mix all together well with a little falt, tie it ina cloth, leaving 
room for the fwelling. 


'-To bake an OATMEAL-PUpDING. 


BOIL a quart of water, feafon it with.a little falt ; when 
the water boils, ftir in the oatmeal till it is {6 thick you can- 
nee not 
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not eafily ftir your fpoon ; then take it off the fire, ftir in two 

fpoonfuls of brandy, or a gill of mountain, and fweeten it to 

your palate. Grate ina little nutmeg, and ftir in Half a pound- 
of currants, clean wafhed and picked ; then butter a pan, pour’ 
it in, and bake it half an hour. , 


; A Rice-PuppineG baked. 3 
BOIL a pound of rice fuft till it 1s tender, then drain all the 
water from it as dry as you can, but.do not fqueeze it; then ftir 
in a good piece of butter, and fweeten to your palate, Grate 
a fmall nutmeg in, ftir it all well together, butter a pan, and 
pour it in and bake it. ‘(You may add a few currants for change. 


To make'a Peas-Puppine. f Die 
BOI, it till it is quite tender, then take it up, untie it, ftir 
in a good piece of butter, a little falt, and a good deal of beatert 
pepper, then tie ic up tight again, boil it an hour longer, and 
it will eat fine. All other puddings you have in the chapter 
of PuDDINGS.- est FG TG F Coat 


To make a HaRRICco of: FRENCH-BEANS. q 
TAKE a pint of the feeds of French beans, which are ready” 
dried for fowing, wath them clean, and put them into a two- 
quart fauce-pan, fill it with water, and let them boil two 
hours: if the water waftes away 'too much, ‘you muft put in. 
more boiling, water to keep. them boiling. In.the mean time 
take almoft half a pound of pice fret, butter, put it Into-a” 
clean ftew- pan, and when it is. all meited, and done making: 
any noife, have ready.a,pint.bafon heaped up with onions peel=., 
ed and fliced thin, throw them into the pany and fry them of 
a fine brown, ftinffng them about that they may be allalike, 
then pour off the clear water from the beans inio;a bafon,; andi. 
throw the beans ail into the flew-pan ; ftir all together, and 
throw in a large tea-fpoonful of beaten pepper, two heaped 
foll.of falt, and fir it all together for. two or three minutes. 
You may make this difh of what thicknefs you think proper. | 
(either-to eat with a-fpoon or otherways) with the liquor you: 
poured off the beans. For change, you may, make it thin 
enough for foup. When it is of the proper thicknefs you 
ike it, take it off the fire, and ftirin a lance fpoonful of vine= 
gar andthe yolks of two eggs beat. ‘The eggs may be left 
out, if difliked. Difh it up, and fend it to table. 
4 To 


@ 
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Ls To make a Fowu-Pie. 


FIRST make rich thick cruft, cover the dith with the pafte, 


_then take fome very fine bacon, or cold boiled ham, flice it, 
and lay a layer all over. Seafon with a little pepper, then put 


in the fowl, after it is picked, and cleaned, and finged ; fhake 


avery little pepper and falt into the belly, put ina little water, 
_ cover it with ham, feafoned with a little beaten pepper, put on 


the lid and bake it two hours. Whenit comes out of the 


_ Oven, take half a pint of water, boil it, and add to it as much 


_ of the ftrong foup as will make the gravy quite rich, pour it 


- boiling hot into the pie, and lay on the lid again. Send it to 
table hot. Or lay a piece of beef or pork in foft water twen- 
_ ty-four hours, flice it in the room of the ham, and it will eat - 


fine. 


| To make a CHESHIRE PorkK-Pie for Sea. 
_ TAKE fome falt-pork that has been boiled, cut it into thin 


_flices, an equal quantity of potatoes pared and fliced thin, 


_ make a good cruft, cover the dith, lay a layer of meat, feafon- 


ed with a little pepper, and a layer of potatoes ; then a layer 
of meat, a layer of potatos, and fo on till your pie is full. 


Seafon it with pepper ; when it is full, lay fome butter on the 
top, and fill your difh above half full of foft water. Ciofe 
your pie up, and bake it in a gentle oven. 


To make SEA-VENISON. 
When you kill a fheep, keep ftirring the blood all the time 


 tillit is cold, or at leaft as cold as it will be, that it may not 
_-congeal; then cut up the fheep, take one fide, cut the leg like 


a haunch, cut off the fhoulder and loin, the neck and breaft in 


_ two, fteep them all in the blood, as long as the weather will » 


_ permit you, then take out the haunch, and hang it out of the 
fan as long as you can to be {weet, and roaft it as you do a 
_haunch of venifon. It will eat very fine, efpecially if the heat 
“will give you leave to keep it long. Take off al! the fuet be- 

fore you lay it in the blood, take the other joints and lay then 

in a large pan, pour over them a quart of red-wine, and a 
‘Quart of rape-vinegar. Lay the fat fide of the meat down- 
_ wards in the pan, on a hollow tray is beft, and pour the wine 
and vinegar over it: let it lie twelve hours, then take the 
neck, breaft, and Join, out of the pickle, let the fhoulder lie 
/a week, if the heat will let you, rub it with bay-falt, falt- 
; 5 petre, 
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petre, and coarfe fugar, of each a quarter of an ounce, one | 
handful of common falt, and let it lie a week or ten days. | 
Bone the neck, breaft, and loin; feafon them with pepper | 
and falt to your palate, and make a pafty as you do venifon. | 
Boil the bones for gravy to fill the pie, when it comes out of | 
the oven; and the fhoulder boil frefh out of the pickle, with | 
a peas- pudding. | 
And when you cut up the fheep, take the heart, liver, and 
lights, boil them a quarter of an hour, then cut them fmall, | 
and chop them very fine; feafon them with four large blades | 
-of mace, twelve cloves, and a large nutmeg, all beat to powder. | 
Chop a pound of fuet fine, half a pound of fugar, two pounds | 
of currants clean wathed, half a pint of red- wine, mix all well 
together, and makea pie. Bake it an hour: it is veryrich. | 


To make DumpLincs when you have WuHiTe-BREAD. 


TAKE theicrumb of a twopenny loaf grated fine, as much | 
beef-fuet fhred as fine as poffible, a little falt, half a fmall nut-_ 
meg grated, a large fpoonful of fugar, beat two eggs with two) 
fpoonfuls of fack, mix all well together, and roll them up as} 
big as a turkey’s egg. Let the water boil, and throw them} 
in. Half an hour will boil them. For fauce, melt butter with, 
a little fait, lay the dumplings in a difh, pour the fauce over) 
them, and ftrew fugar all over the difh. 

Thefe are very pretty, either at Jand-or fea. You muft ob-, 
ferve to rub your hands with flour, when you make them up. , 

The portable-foup to carry abroad, you have if the SixTH) 
CHAPTER. ~~ 3 a 
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CHAP. XIL: 
OF HOG’s-PUDDINGS, SAUSAGES, &c. 


To make ALMOND Hoa’s-Puppincs. 


AKE two pound of beef-fuet or marrow, fhred very {malls 
# apound and a half of almonds blanched, and beat very 
_ fine with rofe-water, one pound of grated bread, a pound and 
a quarter of fine fugar, a little falt, half an ounce of mace, nut+ 
meg and cinnamon together, twelve yolks of eggs, four whites, 
a pint of fack, a pint and a half of thick cream, fome rofe or . 
_ orange-flower water; boil the cream, tie the faffron ina bag, ° 
and dip in the cream to colour it. Firft beat your eggs very 
well: then (tir in your almonds, then the fpice, the falt, and 
fuet, and mix all your ingredients together ; fill your guts but 
half full, put fome bits of citron in the guts as you fill them, 
tic them up, and boil them a quarter of an hour. | 


Another way. 


_ TAKE a pound of beef-marrow chopped fine, half a pound 

of {weet-almonds blanched, and beat fine with a little orange- 
flower, or rofe-water, half a pound of white-bread grated fine, 
half 2 pourid of curraats clean wafhed and picked, a quarter of 
a pound of fine fugar, a quarter of an ounce of mace, nutmeg, 
_and cinnamon together, of each an equal quantity, and half a 
‘pint of fack: mix all well together, with half a pint of good 
_¢ream,. and the yolks of four eggs. Fill your guts half full, 
tie them up, and boil them a quarter of an hour. You may 
leave out the currants for change; but then you muft adda 
‘quarter of a pound more of fugar. 


A third Way, 


HALF a pint of cream, a quarter of a pound of fugar, a 
quarter of a pound of currants, the crumb of.a halfpenny-roll 
grated fine, fix large pippins pared and chopped fine, a gill of 
flack, or two fpoonfuls of rofe-water, fix bitter-almonds blanch- 
ed- and beat fine, the yolks of two eggs, and one white beat 
fine; mix all together, fill the guts better than half full, and 
peo them a quarter of an hour. 


Soe Apne To 


. 
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To make Hocs-PuppiNGs with Currants. 


TAKE three pounds of grated bread to four pounds of | 


beef-fuet finely fhred, two pounds of currants clean picked 


and wathed, cloves, mace, and cinnamon, of each a quarter of | 
an-ounce finely beaten, a little falt, a pound and a half of fu- | 
gar, a pint of fack, a quart of cream, a little rofe-water, twen- | 


ty eggs well beaten, but half the whites ; mix all thefe well 


together, fill the guts half full, boil them a little, and prick | 


them as they boil; to keep them from breaking the guts. 


Take them up upon clean cloths, and lay them’on your difh; 
or when you ufe them boil them a few minutes, or cat them | 


cold, 


Ty make BLACK-PUDDINGS. 


FIRST, before you kill your hog, get a peck of gruts, boil 
them halfan hour in water: then drain them, and put them 
into a clean tub or Jarge pan; then kill your hog, and fave two 
quarts of the blood of the hog, and keep ftirring it till the 
blood is quite cold; then mix it with your gruts, and ftir them 
well together. Seafon with a large fpoonful of falt, a quarter 
of an ounce of cloves, mace, and nutmeg together, an_equal 
quantity of each; dry it, beat it well, and mixin. ‘Take a 
little winter-favory, {weet-marjorum, and thyme, penny-royal 
ftipped off the ftalks, and chopped very fine ; juft enough to 
feafon them; and to give them a flavour, but no more. The 
next day, take-the leaf of the hog, and cut into dice, {crape 
and wath the guts very clean, then tie one end, and begin to. 
Sll them; mix in the fat as you fill them, be fure to put ina 
eood deal of fat, fill the fins three parts full, tie the other 
end, and make your puddings what length you pleafe ; prick | 
them with a pin, and put them into a kettle of boiling water. | 
Boil them very foftly an hour; then take them out, and lay | 
them on clean ftraw. | 

In Scotland they make a pudding with the blood of a goofe, | 
- Chop off the head, and fave the blood ; ftir it till it is cold, | 
then mix it with gruts, fpice, falt, and fweet-herbs, according | 
to their fancy, and fome beef-fuet chopped, Take the {kin 
off the neck, then pull out the wind-pipe and fat, fill the fkin, | 
tie it at both ends, fo make a pie of the giblets, and lay the} 
sudding in the middle, . | 4 


To! 
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To make fine SAUSAGES. 


- YOU muft take fix pounds of good pork, free from fkin, 
" griftles, and fat, cut it very fmall, and beat it in a mortar til 
_ it is very fine; then fhred fix pounds of beef-fuet very fine and 
- free from all fkin. Shred it as fine as poffible; then take a 
good deal of fage, wafh it very clean, pick off the leaves, and 
- fhred it very fine. Spread your meat on a clean drefler or 
table; then fhake the fage all over, about three large fpoon~ 
- fuls; fhred the thin rind of a middling lemon very fine, and 
' throw over, with as many {weet herbs, when fhred fine, as 
"will fill a large fpoon; grate two nutmegs over, throw over 
two tea-fpoonfuls of pepper, a large ipoonful of falt, then 
throw over the fuet, and mix it all well together. Put it down - 
- clofe ina pot, when you ufe them, roll them up with as much 
egg as will make them roll fmooth. Make them the fize of 
- a faufage, and fry them in butter, or good dripping. » Be fure 
it be hot before you put them in, and keep rolling them about, 
~ When they are thoroughly hot, and of a fine light brown, they 
areenough. You may chop this meat very fine, if you do 
not like it beat. Veal eats well done thus, or veal and pork 
together. You may clean fome guts, and fill them. 


- To make common SAUSAGES. 


__ TAKE three pounds of nice pork, fat and lean together, 
- without fkin or griftles, chop it as fine as poffible, feafon with 
~atea-fpoonful of beaten pepper, and two of falt, fome fage 
_ fhred fine, about three tea-{poonfuls ; mix it well together, _ 
~ have the cuts vexy nicely cleaned, and fill them, or put hem, 

- down in a pot, fo roll them of what fize you’pleafe, and fry _ 


- 


them. Beef makes very good faufazes. 


To make BOLOGNA SAUSAGES. 


TAKE a pound of bacon, fat and lean together, a pound 
~ of beef, a pound of veal, a pound of pork, a pound of. beef- 
- fuet, cut them finall and chop them fine, take a fmall hand- 
ful of fage, pick off the leaves, chop it fine, with a few [weet 
herbs; feafon pretty high, with pepper and falt. You muit 
have a large gut, and fill it, then fet on’a fauce-pan of water, 
* when it boils put it in, and prick the gut for fear of burfung. 
~ Boil it foftly aa hour, then lay it on clean ftraw to dry. 


CHAP. 
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To POT ann MAKE HAMS, &c. 


To pot Pigeons or Fow.s. 


A NUT off their legs, draw them and wipe them with a cloth’ 


%_y, but do not wafhthem. Seafon them pretty well with pep- | 


per and falt, put them into a pot, with as much butter as ~ 


you think will cover them, when melted, and baked very ten- 
der; then drain them very dry from the gravy; lay them ona 
cloth, and that will fuck up all @i@ gravy; feafon them again 
with falt, mace, cloves, and pepper beaten fine, and put 
_ them down clofe into.a pot. . fake the butter when cold, 
clear from the gravy, fet it before the fire to melt, and pour 
over the birds; if you have not enough, clarify fome more, 
and let. the: butter be near an inch thick above the birds. 


© 


‘Thus you may do all forts of fowl; only wild fowl fhould be 


boned, but that you may do as you pleafe.¢ %. %) +) 


BS * 


To pot a cold TONGUE, BEEF, or VENISON, 


CUT ‘it fmall, beat it well ina marble mortar, with melted 


butter, feafon it with mace, cloves, and nutmeg, beat ‘very 
fine, and fome pepper’ and falt, till the meat is mellow and 


fine ; then put it clofe down in your-pots, and cover it with . 


clarified butter.- hus you may do cold wild-fowl; or you 
may pot any fort of cold fowl. whole, feafoning them with 
what:ipice you pleafess igi, us %, 4 8 ESV 


Ws ee 


; To pot VENISON. 
TAKE apiece of venifon, fat and lean together, lay it in a 


- dith, and ftick pieces of -butter all over: tie brown paper over — 
it, and bake it.. When it comes out of the oven, take it out of © 


the liquor hot, drain it, and lay it in a difh;:.when cold, take — 


off all the fkin, and beat it ina marble mortar, fat and lean 


together, feafon it with mace, clovgs, nutmeg, black pepper, — 


and falt to your mind. When the butter is cold that it was 
baked in, take a little of it, and beat in with it to moiften it ; 
ghen put it down clofe, and cover at with clarified butter. 
, You muft be fure to beat it till it is ike a pafte. ; 

ae 5 
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To pot TONGUES. 


- TAKE aneat’s tongue, rub it with a pound of white falt, an 
‘ounce of falt-petre, half a pound of coarfe fugar, rub it well, 
" turn it every day in this pickle for 2 fortnight. This pickle 
~ will do feveral tongues, only adding a‘little more white falt ; 
or we generally do them after our hams. Take the tongues 
out of the pickle, cut off the root and boil it well, till it will 
peel; then take your tongues and feafon them with falt, pep- 
per, cloves, mace, and nutmeg, all beat fine; rub it well with 
your hands whilft it is hot; then put it in a pot, and melt as 
‘much butter as will cover it all over. Bake it an hour in the 
oven, then take it out, let it ftand to cool, rub a little frefh 
{pice on it; and when it is quite cold, lay it in your pickling- 
pot. When the butter is cold you baked it in, take it off 
~ clean from the gravy, fet it in an earthen-pan before the fires 
and when it is melted, pour it over the tongue. You may 
~ lay pigeons or chickens on each fide; be fure to let the butter 
_ be about an inch above the tongue. 


y 


4 A fine Way to pot a TONGUE. | 


- TAKE a dried tongue, boil it till it is tender, then peel it; 
take a large fowl bone it; a goofe, and bone it; take a quarter 
of an ounce of mace, a quarter of an ounce of cloves, a large 
nutmeg, 2 quarter of an ounce of black pepper, beat all well 
together; a fpoonful of falt; rub the infide of the fowl well, 
and the tongue. Put the tongue into the fowl; then feafon the 
goofe, and fill the goofe with the fowl and tongue, and the 

~ goofe will look as if it was whole. “Lay it in a pan that will 
jut hold it, melt frefh butter enough to cover it, fend it to the 
oven, and bake it an hour anda half; then uncover the pot, and 

- take out the meat. Carefully drain it from the butter, lay it on 
“a coarfe cloth till it is cold, ahd when the butter is cold, take 

~ off the hard fat from the gravy, and lay it before the fire to 
melt, put your meat into the pot again, and pour-the butter 
over, If there is not enough, clarify more, and let the butter 
be an inch above the meat; and this will keep a great while, 
eats fine, and looks beautiful. When you cutit, it muft be 
cutt crofs-ways down through, and look very pretty. It makes 

a pretty corner-difh at table, or fide-dith for fupper.. If you 
cut a flice down the middle quite through, lay it in a plate, 
and garnith with green parfley and nafturtium-flowers. If you 
will be at the expence, bone a turkey, and put over the goole. 
©bferve when you pot it, to fave a little of the {pice to throw 
hese" “D4 over 
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over it, before the laft butter is put on, or the meat will not- 
be feafoned enough. a 


Pg, pot BEEF like VENISON. 


CUT the lean of a buttock of beef into pound pieces ; fol | 
eight pounds of beef, take four ounces of falt-petre; four ounce$ 
of petre-falt, a pint of white falt, and an ounce of fal-prunella, - 
beat the faits all very fine, mix them well together, rub the falts 
into the beef; then let it lie four days, turning it twice a day, — 
then put it into a pan, cover it with pump-water, and a little” 
of its own brine; then bake it in an oven with houfehold-bread — 
till it. is as tender as a chicken, then drain it from the gravy — 
and bruife it abroad, and take out all the fkin and finews ; then 
pound it in a-marble-mortar, then lay it in a broad-dith, mix 
In it-an ounce of cloves and mace, thrée quarters of an ounce 
of pepper, and one nutmeg, all beat very fine. Mix it all very 
well with the meat, then clarify a little frefh butter and mix 
with the meat, to make it a little moift; mix it very well to-_ 
gether, prefs. it down into pots very hard, fet it at the oven’s 
mouth juft to fettle, and cover it two inches thick with clari- 
fied butter. . When cold, cover it with white paper. - | 


To pot CHESHIRE-CHEESE. 
~ ‘TAKE three pounds of Chefhire-cheefe, and put it into @ 
mortar, with half a pound of the beft frefh butter you can get, 
pound them together, and in the. beating add a gill of rich 
Canary wine, and. half an ounce of .mace.finely beat, then 
fifted like a fine powder. . When all is extremely. well mixed, 
prefs it hard down into a gallipot, cover it with clarified but-_ 
ter, and keep it cool... A flice of this exceeds all the cream- 
gheefe that can be made. “#0 -G- toe Ac Se eS 


t. 


To collar a BREast of VEAL, or a Pic. 

BONE ‘the pig, or veal, then feafon it all over the infide with 
cloves, mace, and falt beat fine, a handful of fweet herbs ftrip- 
ped off the ftalks,and a little penny-royal.and parfley fhred very 
fine, with a little fage ; then roll it up as you do brawn, bind it — 
with narrow .tape very clo/e, then tic a cloth round it, and boil it 
very tender in vinegar and water, alike quantity, with a little 
cloves, mace, pepper, and falt, all whole. . Make it boil, then 
put in the collars : when boiled tender, take them up; and when 
both are cold, take off the cloth, lay the collar in an earthen-_ 
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‘pan, and pour the liquor over; cover it clofe, and keep it for 
‘afte. If the pickle begins to fpoil, ftrain it through a coarfe 
~ ‘cloth, boil it, and fkim it; when cold, pourit over. Objerve, 
before you firain the pickle, to wah the collar, wipe it dry, and 
- -wipe the pan clean. Strain it again after it is boiled, and cover 
"it very clofe. | 
AS To CoLtar Beer. 
-- ‘TAKE a piece of thin flank of beef, and bone it; cut the 
-fkin off, then falt it With two ounces of falt-petre, two ounces 
of fal-prunella, two ounces of bay-falt, half a pound of coarfe 
- fugar, and two pounds of white-falt, beat the hard {alts fine, 
and mix all together; turn it every. day, and rub it with the 
brine well, for eight days; then take it out of the pickle, wafh 
~ it and wipe it dry; then take a quarter of an ounce of cloves, 
--and a quarter of an ounce of mace, twelve corns of all-fpice, 
and a nutmeg beat very fine, with a {poontul of beaten pepper, 
. alarge quantity of chopped parfley, with fome {weet herbs 
chopped fine; fprinkle it on the beef, and roll it up very 
tight, put a coarfe cloth round, and tie it very tight with 
 beggar’s-tape; boil it in a large copper of water, if a large 
collar, fix hours, a {mall one, five hours; take it out, and 
put it in a prefs till cold; if you have never a prefs, put it be- 
‘tween two boards, and a large weight upon it, till it is cold; 
then take it out of the cloth, and cut it into flices. Garnifh 
with raw partley. ; 


To CoLLAR SALMON. @ 


TAKE a fide of falmon, cut off about a handful of the 
tail, wath your large piece very well, and dry it with a cloth; 
then wafh it over with the yolks of eggs; then make fome 
_ force-meat with that you cut off the tail, but take care of the 
 tkin, and put to it a handful of parboiled oyfters, a tail or two 
~ of lobfier, the yolks of three or four eggs boiled hard, fix an- 
‘chovies, a good handful of {weet herbs chopped fimail, a little 
“fait, cloves, mace, nutnieg, pepper, all beat fine, and grated 
~ bread.: Work all thefe together into a body, with the yoiks of 
eggs; lay it all over the flefhy part, and a little more pepper 
and falt over the falmon; fo roll it up into a collar, ard bind it 
with broad tape; then boil it in water, falt, and vinegar, but 
Jet the liquor boil, firft, then put in your collar, a bunch of {weet 
“herbs, fliced ginger and nutmeg. Let it boil, but not too fait. 
~ It will take near two hours boiling ; and when it is enough, 
a take it up: put it into your foufing-pan, and when the pickle 
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is cold, put it to your falmon, and let it ftand in it till ufed.- 
Or you may pot it; after it is boiled, pour clarified butter — 
over it. It will keep longeft fo; but either way is good. If 
you pot it, be fure the butter be the niceft you can get. 


To make Dutcu Beer. 


TAKE the lean of a buttock of beef raw, tub it well with — 
brown fugar all over, aud let it lie ina pan or tray two or ~ 
three hours, turning it two or three times, then falt it well with 
common falt and falt-petre, and let it lie a fortnight, turning 
it every day; then roll it very ftrait in a coarfe cloth, put it in a 
_ cheefe-prefs a day and anight, and hang it to dry ina chim- | 
ney. -When you boil it, you muit put init a cloth; when it 
is cold, it will cut in flivers as Dutch beef. 

are See 


To make SHAM BRAWN... 


BOIL two pair of neats feet tender, take a piece of pork, of 
the thick flank, and boil it almoit enough, then pick off the — 
flefh of the feet, and roll it up in the pork tight, like a collar 
of brawn; then take a ftrong cloth and fome coarfe tape, roll 
it tight round with the tape, then tie it up in a cloth, and boil 
it till a ftraw will run through it; then take it up, and hang — 
it up in a cloth till it 1s quite cold; then put it into fome fou- 
fing liquor, and ufe it at your own pleafure. 


To Soufe a TURKEY, in imitation of STURGEON. 
YOU mutt take a fine large turkey, drefs it very clean, dry 
and bone it, then tie it up as you do fturgeon, put into the pot 
you boil ir in one quart of white- wine, one quart of water, one — 
quart of good vinegar, a very large handful of falt; let it boil, 
{kim it well, and then put in the'turkey. When it is enough, 
take it out and tie it tighter. Let the liquor boil a little long- 
er; and if you think the pickle wants more vinegar or falt, 
add it when it is cold, and pour it upon the turkey. It will 
keep fome months, covering it clofe from the air, and keeping 
it in a dry cool place. Eat it with-oil, vinegar, and fugar, — 
juft as you like it. Some admire it more than fturgeon ; 
it looks pretty covered with fennel for a fide-difh. | 


To pickle PoRK. 


BONE your pork, cut it into pieces, of a fize fit to lie in the 
tub or pan you defign.it to lie in, rub your pieces well with falt- 
| petre, 
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petre, then take two parts of common falt, and two of bay- 
~ falt, and rub every piece well; lay a layer of common falt in 
_ the bottom of your veffel, cover every piece over with com- 
_ mon falt, lay them one upon another as clofe as you can, hil- 

ing the hollow places on the fides with falt. As your falt melts 
on the fop, ftrew on more, lay a coarfe cloth over the véfiel, 
a board over that, and a weight on the board io keep it down. 
Keep it clofe covered ; it will, thus ordered, keep the whole 
“year. Put a pound of falt-petre and two pounds of bay-falt 
_ toa hog. ; | : 


A Pickie for Pork which is to be eat foon. 


YOU mutt take two gallons of pump-water, one pound of 
 bay-falt, one pound of coarfe fugar, fix ounces of falt-petre; 
~ boil it all together, and fkim: it when cold. Cut the pork in 
_ what piéces you pleafe, lay it down clofe, and pour the liquer 
aver it. Lay a weight on it to keep it clofe, and cover it clofe 
from the air, and it will be fit to ufe in a week. — If you find 
‘the pickle begins to fpoil, boil it again, and fkim it; when itis 
‘cold, pour it on your pork again. 


To make VEAL HAMs. 


CUT the leg of veal like a ham, then take a pint of bay- 

falt, two ounces of falt-petre, and a pound of common fait; 
- mix them together, with an ounce of juniper-berries beat 5 
~ sub the ham well, and lay it in a hollow tray, with the fkinny 

fide downwards. Bafte it every Gay with the pickle for a fort- 
night, and then hang it in wood-{moke for a fortnight. 
~ You may boil it, or parboil itand roaft it. In this pickle you 
may do two or three tongues, or a piece of pork. 


To make BEEF UAMS. 


YOU muft take the leg of a fat, but finall beef, the fat Scotch 

-: or Welch cattle is beft, and cut it ham fafhion. ‘ake an 
ounce of bay-falt, an ounce of falt-petre, a pound of common 
-falt, and a pound of coarfe fugar (this quantity for about four- 
‘teen or fifteen pounds weigiit, and fo accordingly, tf you pickle 
the whole quarter,) rub it with the above ingredients, turn it 
every day, and bafte it well with the pickle for a month: take 

it out and roll it in bran or faw-duft, then hany it in wood- 
fraoke, where there is but little fire, and a con{tant fmoke, for ° 
_amonth; then take it down, and hang it in a dry place, not 
hot, and_ keep it for ufe. -You may, cut a piece off as you 
Me ky ht owes | 5 2 have 
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have occafion, and either boil it or cut it in rafhers, and broil — 
it with poached eggs, or boil a piece, and it eats fine cold | 
and will fhiver like Dutch beef. After this beef is done, you 
may do a thick brifket of beef in the fame pickle. Let it lie 
a month, rubbing it every day with the pickle, then boil it 
till it is tender, hang it in a dry place, and it eats finely cold, 
cut in flices on a plate. It is a pretty thing for a fide-difh, 
or for fupper. A fhoulder of mutton laid in this pickle for a 

week, hung in wood-fmoke two or three days, and then — 
boiled with cabbage is very good. ; 


Ta make MutTron Hams. 


YOU mutt take a hind- quarter of mutton, cut it likea ham, - 
take an ounce of falt-petre, a pound of coarfe fugar, a pound 
ef common falt; mix them, and rub your ham, lay it in a hol- — 
low tray with the fkin downwards, bafte it every day for a fort- — 
night, then roll it in faw--duft, and hang it in the wood-{moke, — 
a fortnight; then-boil it, and hang it in a dry place, and cut ~ 
it out in rafhers. It does not eat well boiled, but eats finely 
broiled. 


To make PoRK Hams. 


YOU muf take a fat hind- quarter of pork, and cut off a fine © 
ham. Take two ounces of falt-petre, a pound of coarfe-fugar, 
a pound of common falt, and two ounces of fal-prunella ; mix © 
all together, and rub it well. Let it lie a month in this — 
pickle, turning and bafting it every day, then hang it in wood- 
imoke as you do beef, in a dry place, fo as no heat comes to | 
it; and if you keep them long, hang thema month or two ina 
damp place, fo as they will be mouldy, and it will make them — 
cut fine and fhort. Never lay thefe hams in water till you ~ 
boil them, and then boil them in a copper, if you have one, 
or the biggelt pot you have. Put them in the cold water, and 
Jet them be four or five hours before they boil. Skim the pot 
well and often, till it boils. If it is a-very large one, three 
hours will boil it; if-a fmall one, two hours will do, provided | 
it be a great while before the water boils. Take it up half 
an hour before dinner, pull off the fkin, and throw rafpings 
finely fifted all over. Hold a red-hot fire-fhovel over it, and 
when dinner is ready take a few rafpings in a five and fife 
all over the dith ; then lay in your ham, and with your fin- — 
ger make fine figures round the edge of the difh. Be fure to — 


boil your ham in as much water as you Can, and to keep it 
{kimming 
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Be fkimming all the time till it boils. It muft be at leaft four 
hours before it boils. 


This pickle does finely for tongues, afterwards to lie in ita 


fortnight, and then hang in the wood-fmoke a fortnight, or to 


boil them out of the pickle. 


Yorkthire is famous for hams; and the reafon is this: their 


falt is much finer than ours in London, it is a large clear falt, 


and gives the meat a fine flavour. Iufed to have it from 


- Malden in Effex, and that falt will make any-ham as fine as 


~ youcandefire. It is by much the beft falt for falting of meat. 


A deep hollow wooden-tray is better than a pan, becaufe the 


pickle fwells about it. 
When you broil any of thefe hams in flices, or bacon, have 
fome boiling water ready, and let the flices lie a minute or two 


in the water, then broil them; it takes out the falt, and makes 


them eat finer. 


To make BACON. 
TAKE a fide of pork, then take off all the infide fat, lay it 


ona long board or drefler, that the blood may run away, rub 


it well with good falt on both fides, let it lie thus a day; then 


take a pint of bay-falt, a quarter of a pound of falt-petre, beat 


them fine, two pounds of coarfe fugar, and a quarter of a peck 
of common falt. Lay your pork in fomething that will hold 


the pickle, and rub it well with the above ingredients. Lay 


the fkinny fide downwards, and bafte it every day with the 
pickle fora fortnight ; then hang it in wood-fmoke as you do 
the beef, and afterwards hang it in a dry place, but not hot. 
You are to obferve, that all hams and bacon fhould hang clear 
from every thing, and not againft a wall. 

Obferve to wipe off all the old falt before you put it into 


‘this pickle, and never keep bacon or hams in a hot kitchen, 


or in a room where the fun comes. It makes them rufty. 


_ whip it out, and dry it in a clean cloth infide and out; fo do all 


te 


To fave potted Birns, that begin to be bad. 
1 HAVE feen potted birds which have come a great way, 


often fmell fo bad, that no body could bear the fmell for the 


ranknefs of the butter, and by managing them in the follow- 
ing manner, have made them as good as ever was eat. 

Set a large fauce-pan of clean water on the fire; when it 
boils, take off the butter at the top, then take the fowls out one 
by one, throw them into that fauce-pan of water half a minute, 


ti}! 


7 
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till they are quite done. Scald the pot clean; when the bird& 


—e | 


are quite cold, feafon them with mace, pepper, and falt to yout - 


mind, put them down clofe in a pot, and pour clarified butter 
over them. at 


To pickle MACKEREL, called CAVEACH. 


_ CUT your mackerel into round pieces, and divide one into” 
five or fix pieces: to fix large mackerel you may take one ounce | 


of beaten pepper, three large nutmegs, a little mace, and a 


handful of falt. Mix your falt and beaten {pice together then - 


make two or three holes in each piece,‘and thruft the feafoning 


into the holes with your finger, rub the piece all over withthe — 


feafoning, fry them brown in oil, and let them ftand till they 
are cold; then put them into vinegar, and cover them with oil. 
They will keep well covered a great while, and are delicious. © 


= 


CHAP. XIV: : 
OF PICKLING. 


OO To pickle WALNUTS greet. 


AKE the largeft and cleareft you can get, pare them as 

thin as you can, have a tub of fpring-water ftanding by 
you, and throw then in as you do them. Put into the water a 
pound of bay-falt, let them lie in the water twenty-four hours, 
take them out; then put them into a ftone-jar, and between 
every layer of walnuts lay a layer of vine-leaves at the bottom 
and top, and fill it up with cold vinegar. Let them ftand all 
night, then pour that vinegar from them into a copper, with 


2 pound of bay-falt; fet it on the fire, let it boil, then pour it 


hot on your nuts, tie them over with a woollen cloth, and let 
them ftand a week; then pour that pickle away, rub your nuts 
clean with a piece of flannel; then put them again in your jar, 
with vine-leaves, as above, and boil frefh vinegar. Put into 


your pot to every gallon of vinegar, a nutmeg fliced, cut four _ 


“ Jarge races of gitiger, a quarter of an ounce of mace, the fame 


of cloves, a quarter ofan ounce of whole black-pepper, the like 
of Ordingal pepper; then pour your vinegar boiling hot on your ~ 
walnuts $ — 
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‘walnuts, and cover them with a woollen cloth. Let it fland 
three or four days, fo do two or three times; when cold, put 

in half a pint of muftard-feed, a large ftick of horfe-radifh 
fliced, tie them down clofe with a bladder, and then with a 
deather. They will be fit to eat in a fortnight. ‘Take a large 
_ onion, ftick the cloves in, and lay in the middle of the pot. 
If you do them for keeping, do not boil your vinegar, but then 
_ they will not be fit to eat under fix months: and the next 

_ year you may boil the pickle this way. “They will keep two 
_ orthree years good and firm. 


To pickle WALNUTS white. 


_ TAKE the largeft nuts you can get, juft before the fhell 
_ begins to turn, pare them very thin till the white appears, and 
_ throw them into fpring-water, with a handful of falt as you do 
them. Let them ftand in that water fix hours, lay on them 
-a thin board to keep them under the water, then fet a ftew-pan 
_ on a charcoal-fire, with clean fpring-water; take your nuts 
out of the other water, and put them into the ftew-pan. Let 
- them fimmer four or five minutes, but not boil; then have 
_ ready by you a pan of {pring- water, with a handful of white- 
falt in it, ftir it with your hand till the falt is melted, then 
take your nuts out of the ftew-pan with a. wooden-ladle, and 
put them into the cold water and falt. Let them ftanda quar- | 
ter of an hour, lay the board on them as before; if they are 
_ not kept under the liquor they will turn black, then lay them 
on a cloth, and cover them with another to dry; then care- 
fully wipe them with a foft cloth, put them into your jar or 
wu pals with fome blades of mace and nutmeg iliced thin. 

Mix your fpice between your nuts, and pour diftilled vinegar 
over them; firft let your glafs be full of nuts, pour mutton 
fat over them, and tie a bladder, and then a leather, 


i) pickle WaLnuts black. 


YOU mutft take large full-grown nuts, at their full growth 
before they are hard, lay them in falt and water; let them lie 
two days, then fhift them into frefh water; let them lie two 
days longer, then fhift them again, and let them lie three days; 
then take them out of the water, and put them into your pick- 
ling jar. When the jar is half full, put in a large onion fiuck 
_ with cloves. To a hundred of walnuts put in haif a pint of 
muftard-feed, a quarter'of an ounce of mace, half an ounce 

: , of 
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of black pepper, half an ounce of all-fpice, fix bay-leaves, 
and a ftick of horfe-radifh; the fill your jar, and pour boil- 
ing vinegar over them. Cover them with a plate, and when 
they are cold tie them down with a bladder and leather, and 
they will be fit to eat in two or three months. ‘The next year, 
if any remains, boil up your vinegar again, and fkim it; 
when cold, pour it over your walnuts... This is by much the 
beft pickle for ufe; therefore you may add more vinegar to. 
it, what quantity you pleafe. If you pickle a great many 
walnuts, and eat them faft, make your pickle for a hundred 
or two, the reft keep in a ftrong brine of falt and water, boil-— 
ed-till ic will bear an egg, and as your pot empties, fill them 
up with thofe in the falt and water. ‘Take care they are co- 
vered with pickle. - 4 
In the fame manner you may do afmaller quantity; but if 
you can get rape-vinegar, ufe that inftead of falt and water. 
Do them thus: put your nuts into the jar you intend to pickle 
them in, throw in a good handful of falt, and fill the pot 
with rape-vinegar. Cover it clofe, and let them ftand a fort- 
night; then pour them out of the pot, wipe it clean, and juft” 
rub the nuts with a coarfe cloth, and then put them in the jar_ 
with the pickle, as above If you have the beft fugar-vinegar_ 
of your own making, you need not boil it the firft year, but 
pour it on cold; and the next year, if any remains, boil it 
up again, {kim it, put frefh fpice to it, and it will do again. 


Lo pickle GERKInS. 


TAKE five hundred gerkins, and have ready a large earth- 
en pan of fpring-water and falt, to every gallon of water two 
pounds of falt; mix it well together, and throw in your ger- 
kins, wafh them out in two hourgeand put them to drain, les 
them be drained very dry, and put tum in a jar; in the mean 
time get a bell- met@bpot, with a gallon of the belt wapite- wine 
vinegar, half an ounee of cloves apd mace, one‘unce of all- 
fpice, one ounce of muftard-feed, a ftick of horfe-radifh cut 

gin flices, fix bay-leavés, a little dill, two or three races of. 
ginger cut in pieces, a nutmeg cut in pieces, and a handful 
of falts boil it up in the pot all together, and put it over the 
gerkins; cover them clofe down, and let them ftand twenty- 
four hours; then put them in your pot, and fimmer them 
over the ftove till they are green; be careful not to let them 
boil, if you do you will fpoil them ; then put them in your 
jar, and cover them clofe down till cold; then tic them oe 
4. ‘ With 
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with a bladder and leather over that; put them ina cold 
dry place. Mind always to keep your pickles tied down clot, 
#and take them out with a wooden-fpoon, or a fpoon kept on 
_ -purpofe. : | 


age To pickle large CUCUMBERS in flicess 
= 3 = ° : . 
_ TAKE the large cucumbers before they are too ripe, flice 


‘ them the thicknefs of crown -piecesiin a pewter-difh; to every _ 


_ dozen of cucumbers flice two large onions thin, and fo on till 
~ you have filled your dith, with a handful of falt between every 
Yow: then cover them with another pewter-dith, and Jet them 
_  ftand twenty-four hours, then put them into a cullender,and let 
_ them drain very well; put them in ajar, cover them over with 
Wwhite-wine vinegar, and Jet them ftand four ‘hours; pour the 
_ Vinegar from them into a copper fauce-pan, and boilit with 4 
little falts; putto the cucumbers a little mace, a little whole pep- 
_ per, a large race of ginger fliced, and then pour the boiling vi- 
Negar on. Cover them clofe, and when. they -are cold, tie 
“them down. ‘They will be fit to eat in two or three days. 


os 


Lo pickle ASPARAGUS. : 
TAKE theilargeft afparagus you can get, cutoff the white 
ends, and wath the green ends in fpring-water, then put them 
in another clean water, and let them lie two or three hours in 
it; then have a Jarge’broad ftew- pan full of fpring-water, with 
a good large handful of falt; fet it on the fire, and when it 
‘boils put in the grafs, not tied up, but loofe, and not too many 
_at atime, for fear you break the heads, Juft feald them, and 
ho more, take them out with a broad fkimmer, and lay them 
ona cloth to cool. _ ' hen for your pickle, take a gallon, or 
_ More, according to you peegantity of afparagus, of white-wine 
_ Vinegar, and one ounce"tf bay-falt, boil it, and put your af- 
_ paragus yi yourgjar, to a gallon of pickle, two nutmegs, a 
‘quarter of ar’ounce of mac@gthe fame of whole white-pepper, 
‘and pour the pickie hot over them, Cover them.with a linen 


: Ey a 


mt 


cloth, three or four times doubic, let them ftand a week, and ® 


“boil the pickle. Let them -ftand a week longer, boil the 
pickle again, and pour it on hot as before. When they are 
cold, cover them clofe with a bladder and leather, 


To pickle PeacHEs. 
TAKE your peaches when they are at their full growth, juft 
before they turn to be ripe; be fure they are not bruifed; then 
‘ TT take 


I 


® 


a 
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take fpring-water, as much as you think will cover them, 
make it falt enough to bear anegg, with bay and common falt, 
an equal quantity each; then put in your peaches, and lay a 
thin board over them to keep them under the water. Let them _ 
ftand three days, and then take them out and wipe them very 
carefully with a fine foft cloth, and lay them in your glafs or 
jar, then take as much white- wine vinegar as will fill your glafs 
or jar: to every gallon put one pint of the beft well-made mu- 
ftatd, two or three heads of garlic, a good deal of ginger fliced, 
half an ounce of cloves, mace, and nutmeg; mix your pickle — 
well together, and pour over your peaches. ‘Tie them clofe — 
with a bladder and leather; they will be fit to eat in two 
months. You may with a fine penknife cut them acrofs, take _ 
out the ftone, fill them with made muftard and garlic, and — 
horfe-radith and ginger; tie them together. “ee 


To pickle RapiIsH Pops. . 

MAKE a ftrong pickle with cold fpring-water and bay-falt, 
{trong enough to bear an egg, then put your pods in, and lay 
athin board on them, to keep them under water. Let them 
ftand ten days, then drain them in a fieve, and lay them on a 
cloth to dry; then take white-wine vinegar, as much as, you 
think will cover them, boil it, and put your pods in a jar, with 
ginger, mace, cloves, and Jamaica pepper. Pour your vinegar 
boiling hot on, cover them with a coarfe cloth, three or four 
times double, that the fteam may come through a little, and let 
them ftand two days. Repeat this two or three times; when 
it is cold, put in a pint of muftard-feed, and fome horfe-— 
radifh; cover it clofe. ; 


To pickle Frencu BEans. 
Pickle’ your beans as you do the gerkins. 


To pickle CAULIFLOWERS. 


TAKE the largeft and fineft you can get, cut them in little 
pieces, or more properly pull them into little pieces, pick the 
{mall leaves that grow in the flowers clean from them; then 
have a broad ftew-pan on the fire with fpring-water, and when 
it boils, put in your flowers, with a good handful of white-falt, 
and juft let them boil up very quick ; be fure you do notJet them 
boil above one minute; then take them out withia broad flice, 
Yay them on a cloth and cover them with another, and let them 
lie till they are cold. Then put them in your wide-nonta 

otties 
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bottles with two or three blades of mace in each bottle, and a 

nutmeg fliced thin; then fill your bottles with diftilled vine- 

gar, cover them over with mutton-fat, over that a bladder, and 

‘then a leather. Let them ftand a month before you open them. 

If you find the pickle tafte {weet, as. may be it will, pour off 

the vinegar, and put frefh in, the fpice will do again. Ina 

_ fortnight they will be fit to eat. Obferve to throw them out 
of the boiling water into cold, and then dry them. 


To pickle Bert-Roor. 

SET a pot of fpring-water on the fire, when it boils put 
in your beets, and let them boil till they are tender; take 
them out, and with a knife take off all the outfide, cut them 
in pieces according to your fancy; put themin a Jar, and co- 
ver them with cold vinegar, and tie them down clofe; when 
_ you ufe the beet take it out of the pickle, and cut it into what 
__ fhapes you like; put it in a little difh with fome of the pickle 

over it; or ufe it for falads, or garnifh. 


To pickle Wurre Piums. 


‘TAKE the large white plums; and if they have ftalks, let 
_ them remain on, and do them as you do your peaches. 


To pickle NECTARINES and APRICOTS. cet 


THEY are done the fame as the peaches. Al! thefe ftrong 
pickles will wafte with keeping; therefore you mutt fill them 
up with cold vinegar. 


: To pickle ONIONS. 
_ ‘TAKE your onions when they are dry enough to lay up 
“for winter, the {maller they are the better they look; put them 
into a pot, and cover them with fpring-water, with a handful 
of white-falt, let them boil up; then ftrain them off, and - 
take threee coats off; put them on a cloth, and let two people 
take hold of it, one at each end, and rub them backward and 
forward till they are very dry; then put them in your bottles, 
with fome blades of mace and cloves, a nutmeg cut in pieces ; 
have fome double-diftilled white-wine vinegar, boil it up with 
a little falt, and put it over the onions; when they are cold, 
cork them clofe, and tie a bladder and leather over it. 


T 2 To 


—e 


take your lemons out of the falt, fqueeze them very gently,” 
put them into a-jar, with the fpice and ingredients, and cover 
them with the beft white-wine vinegar. Stop them up very — 
clofe, and in a month’s time they will be fit to eat. . ' 


Fo pickle MusHrooms White... - © 
TAKE {mall buttons, cut and prime them at the bottom, . 
“wath them with a bit of flannel through two or three waters; _ 
-then fet on the fire in a ftew-pan f{pring-water, and a {mall_ 
handful of fait: when it boils, pour your muthrooms in, Let™ 
it boil three or four minutes; ‘then throw them into a cullender, - 
lay them ona linen cloth quick, and-cover them with another. 
Tc make a Pickle for MUSHROOMS. 4 
"CAKE a gallon of the belt vinegar, put it into a cold ftill* 
to every gallon of vinegar put half a pound of bay- falt, a quar- 
ter of a pound of mace; a quarter of an ounce of cloves, a nut-_ 
"meg cut into quarters, keep the top of the {till covered with a_ 
- wet cloth, As the cloth dries, put on a wet one; do not let. 
‘the fire be too Jarge, left you burn the bottom ofthe ftill.— 
Draw it as long as you tafte the acid, and no longer. When — 
you fill your bottles, put in your mufhrooms, here and there 
‘put in a few blades of mace, and a flice of nutmeg; then fill” 
the bottle with pickle, and melt fome mutton-fat, ftrain it, 
and pour over it. It will keep them better than oil. Say 
You muft put your nutmeg over the fire in a little vinegar, 
and give ita boil, While itis. hotyou may flice it as you pleafe. 
When it is cold, it will not cut, for it will crack to pieces. 
Note, In the roth Chapter, at the end of the receipt for 
‘making vinegar, you will fee the beft way of pickling mulh- 
rooms, only they will not be fo white, - 
Q 
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ii To pickle CODLINS. | 

“ ‘WHEN you have greened them as you do your pippins, 
and they are quite cold, with a {mall {coop very carefully take 
_ off the eye as whole as you can, fcoop out the core, put ina 
clove of garlic, fill it up with miuftard-feed, Jay on the eye 
again, and put them in your glaffes, with the eye uppermoft. 
Put the fame pickle as you do to the pippins, and tie them 
_ down clofe, Gee : 


¥ 


| To pickle RED-CURRANTS, 
They are done the fame way as barberries. 
| To pickle FENNEL. Ee 


SET fpring-water on the fire, witha handful of falt ; when _ 
qt boils, tie your fennel in bunches, and put them into the water, 
_ juft give them a fcald, lay them on a cloth to dry; when cold, 
_ put in a glafs, with a little mace and nutmeg, fill it with cold 
vinegar, lay a bit of green fennel on the top, and over that a 
_ bladder and Jeather. | 
A To pickle GRAPES. 
. GET grapes at their full growth, but not ripe; cut them in 
{mall bunches fit for garnifhing, put them into a ftone-jar, with 
vine-leaves between every layer of grapes; then take as much 
_ fpring-water as you think will cover them, putin a pound of 
bay-falt, and as much white-falt as will make it bear an egg. 
Dry your bay-falt and pound it, it will melt the fooner 5 put it_ 
into a bell-metal or copper pot, boil it and fkim it very well; 
as it boils, take all the black fcum off, but not the white fcum. 
‘When it has boiled a quarter of an hour, let it ftand to cool 
and fettle ; when it is almoft cold, pour the clear liquor on the 
grapes, lay vine-leaves on the top, tie them clofe down witha 
_linen-cloth,and cover them withadifh. Let them ftand twenty- 
four hours; then take them out, and lay them ona cloth, cover 
them over with another, let them be dried between the cloths ; 
then take two quarts of vinegar, one quart of {pring-water, and 
one pound of coarfe fugar, Let it boil a little while, fkim it as 
it*boils very clean, let it ftand till it is quite cold, dry your jar 
with a cloth, put frefh vine-leaves at the bottom, and between 
every bunch of grapes, and on the top; then pour the clear off 
the pickle on the grapes; fill your jar that the pickie may be 
above the grapes, tie a thin piece of board in a picce of flannel, 
lay it onthe top of the jar, to keep the grapes under the pickle, 


3 | tie 
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them down with a bladder, and then a leather; take them — 
out with a wooden-fpoon. Be fure to make pickle enough to 
cover them. 


Zo pickle BARBERRIES. 


TAKE white-wine vinegar: to every quart of vinegar put 
in half a pound of fixpenny fugar, then pick the worft of 
your barberries, and put into this liquor, and the beft into — 
glaffes ; then boil your pickle with the worft of pie: barber-- 
ries, and {kim it very clean. Boil it till it looks of-a fine co- 
tour, then let it ftand to be cold before you ftrain; then ftrain 
it through a cloth, wringing it to get all the colour’ you can 
from the barberries. Let it ftand to cool and fettle, then pour 
it clear into the glaffes in a little of the pickle, boil a, little fen- 
nel; when cold, put a little bit at the top of the pot or glafs, 


and cover it clofe with a bladder and leather. “To every half 


pound of fugar put a quarter of a ‘pound of white-falt. 


To pickle ReD-CABBAGE. 


SLICE the cabbage very fine crofs-ways ; put it on an 
earthen-difh, and fprinkle a handful of falt over it, cover it 
with another difh, and let it ftand twenty-four hours ; ; then 
put it ina cullender to drain, and lay it in your jar ; take 
white wine vinegar enough to cover it, a little cloves, mace, — 
and al! fpice, put them in whole, with one pennyworth of. 
cochineal oruied fine; boil it up, and put it over hot or cold, 
which you hike beft, and cover it clofe with a cloth till cold 5 : 
then tie it over with leather. 


To pickle GOLDEN-PuPPins. 


TAKE the fineft pippins you can get, free from fpots and 
bruifes, put ther into a preferving-pan of cold fpring- water, 
and fet the: on a charcoal fire. «Keep turning them with 2 
wooden. fpoon, till they will peel; do not Jet them bail. When 
they are enough, peel them, and put them into the water again, 
with a quarter of a pint of the beft vinegar, and a quarter of an 
ounce ot alum. cover them very clofe with a pewter-dith, and 
fet then ont e charcoal-fire again, a flow Hre, not to boil. Let _ 
then: ftand, turning them now and then, till they look greens . 
then take them out, and lay them on a cloth to cools; when 
cold nieke your pickle as for peaches, only inftead of made~ 
auld ard this muit be wuftard-feed whole, Cover them clofe, 
and keep them for ufe. 

Ta 
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3 Tp make NasturtTiuM-Bups and Limes; you pick them off 
et the Lime-Trees in the Summer. 

TAKE new nafturtium-feeds, or limes, pickle them when 
large; have ready vinegar, with what fpice you pleafe; throw 
them in, and ftop the bottles clofe. tits 


i. To pickle OvsteRs, Cock ies, aud Muscies. 
‘TAKE two hundred oyfters, the neweft and beft you can 
- get, be careful to fave the liquor in fome pan as you open them, 
_ cut off the black verge, faving the reft, put them into their own 
liquor; then put all the liquor and oyfters into a kettle, boil 
them about half an hour on a very gentle fire, do them very 
flowly, tkimming them as the feum rifes, then take them off 
the fire, take out the oyfters, ftrain the liquor through a fine 
cloth, then put in the oyfters again; then take out a pint of 
- the liquor whilft it is hot, put thereto three quarters of an 
ounce of mace, and half an ounce of cloves. Jutt give it one 
poil, then put it to the oyfters, and ftir up ‘the fpices well 
among them; then put in about a fpoonful of falt, three quar- 
ters of a pint of the beft white-wine vinegar, and a quarter of 
an ounce of whole pepper; then let them ftand till they are 
cold; then put the oyfters, as many as you well can, into the 
_ barrel; put in as much liquor as the barrel will hold, letting 
them fettle a while, and they will foon be fit to eat: or you 
may put them in ftone-jars, cover them clofe with a bladder 
and leather, and be fure they be quite cold before you. cover 
them up. Thus do cockles and mufcles; only this, cockles 
“are fmall, and. to this fpice you muft have at leaft two quarts, 
nor is there any thing to pick off them, Mufcles you mult have 
two quarts, take great care to pick the crab out under the 
tongue, and a little fus which grows at the root of the tongue. 
The two latter, cockles and mufcles, muft be wathed in feve- 
ral waters, to clean them from the grit; put them in a ftew- 
pan by themfelves, cover them clofe, and when they are 
open, pick them out of the fhells, and ftrain the liquor.’ 


To pickle young SUCKERS, or young ARTICHOKES, before the 
Leaves are hard. | 

_ TAKE young fuckers, pare them very nicely, all the hard 

ends of the leaves and ftalks, juft feald them in falt and water, 

and when they are cold put them into little glafs bottles, with 

ae fi Cars two 
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two or three large blades of mace, and a nutmeg fliced thin Hy 
fil them either with diftilled vinegar, or the fugar-vinegar of 
your own making, with half {pring-water. ite * 


To pickle ARTICHOKE-BotTToms, > - 
BOIL artichokes till you can pull the leaves off, then take off 
the chokes, and cut them from the ftlalk; take great care you? 
do not let the knife touch the top, throw them into falt and wa- a 
_ ter for an hour, then take them out, and lay them on.a cloth aie 
drain; then put them into large wide-mouthed glaffes; put — 
alittle mace and fliced nutmeg between, fill them either with — 
diftiled vinegar, or fugar-vinegar and fpring-water; cover — 
them with mutton-fat tried, and tie them down with a blads - 
der and leather... ; ae 
To pickle SaMPHIRE. : 
TAKE the famphire that is green, lay it ina clean pan, — 
throw two or three handfuls of falt over, then cover it with — 
{pring-water.. Leteit lietwenty-four hours, then put it intoa 
clean brafs fauce-pan, throw in a handful of falt, and cover it Bg 
with good vinegar. | Cover the parr clofe, and fet it over a very 
flow fire; let it ftand till it is juft green and crifp; then takeit — 
off in a moment, for if it lands to be foft it is fpoiled ; put it 
in your pickling-pot, and cover it clofe. When it is cold, tie 
it down with a bladder and Icather, and keep it for ufe. Or 
you may keep it all the year in a very ftrong brine of falt and — 
water, and throw it into vinegar juit before you ufe it, . 


. Exper-Suoots, in imitation of Bampoo, * 
TAKE the largeft and youngeft fhoots of elder, which put ~ 
‘-out in the middle of May, the middle ftalks are moft tender and 
biggeft; the fmall ones are not worth doing. Peel off the out- 
ward peel or fkin, and lay them in a ftrong brine of falt and wa- 
ter for one night, then dry them in a cloth, piece by piece. In 
the mean time, make your pickle of half white-wine, and half ~ 
beer-vinezar: to each quart of pickle you muft put an ounce of — 
white or red pepper, an ounce of ginger fliced, a little mace, 
and a few corns of Jamaica pepper. When the {pice has boiled 
in the pickle, pour it hot upon the fhoots, ftop them clofe im- 
mediately, and fet the jar two hours before the fire, turning it 
often. It is as good a way of greening pickles as often boiling; it 
or you may boil the pickle two or three times, and pour it on — 
boiling hot, juft as you pleafe, If you make the pickle Ke the — 
bay Sm 3 ugake 
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fupar-vinegar, you mutt let one half be fpring-water. You 
ave the receipt for this vinegar in the 19th Chapter. ; 


re RULES To BE oBsERvED IN PICKLING, © 

_- ALWAYS ufe ftone-jars for all forts of pickles that re- 
guire hot pickle to them. The firft charge is the leaft, for 
thefe not only laft longer, but keep the pickle better; for vi- 
“pegar and {alt will penetrate through all earthen veffels; ftone 
“and glafs are the only things to keep pickles in. Be fure never 
“to put your hands in to take pickles out, it will foon {poil it. 
The beft method is, to every pot tie a wooden-fpoon, full of 


> 


little holes, to take the pickles out with. 


GH AP. xy. 
OF MAKING CAKES, &c. 


To make a rich CAKE. 


BNAKE four pounds of flour dried and fifted, feven pounds 

of currants wafhed and rubbed, fix pounds of the beft frefh 

butter, two pounds of Jordan almonds blanched, and beaten 
with orange-flower-water and fack till fine; then take four 
pounds of eggs, put half the whites away, three pounds of 
-double-refined fugar beaten and fifted, a quarter of an ounce of 
mace, the fame of cloves and cinnamon, three large nutmegs, 
all beaten fine, a little ginger, half a pint of fack, half a pint of 
rich French brandy, fweet-meats to your liking, they muft be 
orange, lemon, and citron. Work your butter toa cream with 
your hands, before any of your iigredients are in; then putin 
your fugar, and mix it well together; let your eggs be well 
beat and ftrained through a fieve, work in your almonds firft, 
then put in your eggs, beat them together till they look white 
and thick; then putin your fack, brandy, and {pices, fhake your 
flour.in by degrees, and when your oven is ready, put in your 

_ currants and fweet-meats as you put it in your hoop. It will 
take four hours baking in a quick oven. You mutt keep it 
_ beating with your hand all the whije you are mixing of it, be 
when 


264. ‘THE ART OF COOKERY 


when your currants are well wafhed and cleaned, let them be ~ 


kept before the fire, fo that they may go warm into your cake, | 


This quantity will bake beft in two hoops. 


: To ice a great CAKE, ' 
TAKE the whites of twenty-four eggs, and a pound of dou- 


ble-refined fugar beat and fifted fine; mix both together in a— 
deep earthen-pan, and with a whifk whifk it well for two or | 


three hours till it looks white and thick; then with a thin — 
broad board, or bunch of feathers, fpread it all over the top and . 


fides of the cake; fet it at a proper diftance before a good clear 


2. yh 


fire, and keep turning it continually for fear of its changing © 


colour; but a cool oven is beft, and an hour will harden it, — 


You may perfume the icing with what perfume you pleafe. — 


To make a POUND-CAKE. 


TAKE a pound of butter, beat it in an earthen-pan with ~ 


your hand one way, til] it is hike a fine thick cream; then have 


ready twelve eggs, but half the whites; beat them well, and 


beat them up with the butter, a pound of flour beat in it, a_ 


pound of fugar, and a few carraways. Beat it all weil together 
for an hour with your hand, or a great wooden-fpoon, butter a 
pan, and put it in, and then bake it an hour in a quick oven, 
For change, you may put in a pound of currants, clean wafh- 
ed and picked. oe Gage et eS 


To make a Cheap Seep-CakE. 


YOU muft take half a peck of flour, a pound and a half of. 


butter, put it in a fauce-pan with a pint of new milk, fet it on 


the fire; take a pound of fugar, half an ounce of all-fpice beat, 
fine, and mix them with the flour. When the butter is melted, 
pour the milk and butter in the middle of the flour, and work 
it up like pafte. Pour in with the milk half a pint of good ale- 
yeft, fet it before the fire to rife, juft before it goes to the 
oven, Either put in fome currants or carraway-feeds, and 


bake it ina quick oven. Makeit intotwocakes. ‘They will 


take an hour and a half baking. 


To make a BUTTER-CAKE. 


YOU mutt take a difh of butter, and beat it like cream with 
your hands, two pounds of fine fugar well beat, three pounds of 
flour well dried, and mix them in with the butter, twenty-four 


egas, leave out half the whites, and then beat all together foran — 


hour, 


see) 
Ps wt 
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hour. Juft as you are going to put it into the oven, put ina 
quarter of an ounce of mace, a nutmeg beat, a little fack or 
brandy, and feeds or currants, juft as you pleafe. 


Os To make GINGER-BREAD CAKES. : 


- TAKE three pounds of flour, one pound of fugar, one pound 
‘of butter rubbed in very fine, two ounces of ginger beat fine, 
a large nutmeg grated; then take a pound of treacle, a quarter 
of a pint of cream, make them warm together, and make up 
‘the bread ftiff; roll it out, and make it up into thin cakes, cut 
‘them out with a tea-cup, or fmail glafs; or roll them round 
like nuts, and bake them on tin-plates in a flack oven. 


: Lo make a fine SEED or SAFFRON CAKE. 
YOU muft take a quarter of a peck of fine flour, a pound 
and an half of butter, three ounces of carraway-feeds, fix eggs 
beat well, a quarter of an ounce of cloves and mace beat toge- 
ther very fine, a pennyworth of cinnamon beat, a pound of fu- 
gar, a pennyworth of rofe- water, a pennyworth of iaffron, a pint 
and a half of yeft, and a quart of milk; mix it all together 
lightly with your hands thus: firft boil your milk and butter, 
then {kim off the butter, and mix with your flour, and a little 
of the milk; ftir the yeft into the reft and ftrain it; mix it with 
the flour, put in your feed and fpice, rofe-water, tinCture of 
faffron, fugar, and eggs; beat it all up well with your hands 
lightly, and bake it in a hoop or pan, but be fure to butter the 
pan well. It will take an hour and a half in a quick oven. 
You may leave out the feed if you choofe it, and I think it ra- 
-ther better without it, but that you may do as you like. 


To make a rich SEED-CaAKeE, called the Nuns-CAKE. 


YOU mutt take four pounds of the fineft four, and three 
pounds of double-refined fugar beaten and fifted; mix them 
together, and dry them by the fire till you prepare the other 
materials. Take four pounds of butter, beat it with your hand 
tillit is foft like cream; then beat thirty-five eggs, leave out fixe 
teen whites, ftrain off your eggs from the treads, and beat them 
and the butter together till all appears like butter. Put in four 
or five {poonfuls of tofe or orange- flower water, and beat again ; 
then take your flour and fugar, with fix ounces of carraway- 
feeds, and ftrew them in by degrees, beating it up all the ime 
for two hours together, You may put in as much tinéture of 
i cinnamon 
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cinnamon or ambergris as you pleate; butter your hoop, and) 
let it ftand three hours in a moderate oven. You mut ob. — 
ferve always in beating of butter, to do it with a cool hand, — 
and beat it aiways ont way in a deep earthen-dith. 


To make Prrper- CAKES. a i 


TAKE half a gill of fack, half a quarter of an ounce of 
whole white-pepper, put it in, ‘and boil it together a quarter of — 
an hour; then take the pepper out, and put in as much double- 
refined fugar as will make it like a pate ; then drop it in what ‘ 
fhape you pleafe on plates, and let it dry itfelf. ‘A 


To make PORTUGAL CAKES. 


. MIX into a pound of fine flour, a pound of loaf-fugar beat % 
and fifted, then rub it into a pound of pure fweet butter till it — 
is thick like grated white- bread, then put to it two fpoonfuls of | x 
_ yofe-water, two of fack, ten eggs, whip them very well witha — 
whifk, then mix it into eight ounces of currants, mixed all well 
together; butter the tin-pans, fill them but half full, and bake — 
them; if made without currants they will keep half a year; add 
a pound of almonds blanched, and beat with rofe-water, as a- _ 
bove, and leave out the flour. Thefe are another fort and better, © 


j 


To makeia pretty CAKE.” 


TAKE five pounds of flour well dried, one a of ial 
half an ounce of mace, as.much nutmeg; beat your {pice very — 
fine, mix the fugar and fpice in the flour, take twenty-two _ 
eggs, leave out fix whites, beat them, put a pint of ale-yeft — 
and the eggs in the flour, take two pounds and a half of frefh 
butter, a pint and a half of cream; fet the cream and butter — 
over the fire, till the butter is melted, let it ftand tillit is blood» — 
warm, before you put it into the flour, fet it an hour by the 
fire to rife; theh put in feven pounds of currants, which muft 
be plumped in half a pint of brandy, and three quarters of a 
pound of candied peels. It muft bé an hour anda quarter in| 
the oven. You muft put two pounds of chopped raifins ia 
the flour, and a quarter of a pint of fack. When you put the’ 
currants in, bake it in a hoop. | 9 


Jo make GINGER-BREAD. 


TAKE three quarts of fine flour, two ounces of beaten gin- 
ger, a quarter of an ounce of nutmeg, cloves, and mace beat 
fine, but moft of the Jaft; mix all together, three quarters of a 
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pound of fine fugar, two pounds of treacle, fet it over the fire, 

but do not let it boil; three quarters of a pound of butter melt- 

“ed in the treacle, and fome candied lemon and orange peel cut 
fine; mix all thefe well together. An hour will bake it ina 
quick oven. : | 


To make little fine CAKES. 
_ ONE pound of butter beaten to cream, a pound anda 
“quarter of flour, a pound of fine fugar beat fine, a pound of 
“currants clean wafhed and picked, fix eggs, two whites left 
“out; beat them fine, mix the flour, fugar, and eggs by de- 
“grees into thebatter, beat it all well with both hands; either 
‘make it into little cakes or bake it in one. 


Another Sort of little CaKEs. 


e A pound of flour, and half a pound of fugar; beat half a 
_pound of butter with your hand, and mix them well together. 


‘Bake it in little cakes, 


» To make Drop-BiscuirTs. 

|. TAKE eight eggs, and one pound of double-refined fugar 
‘beaten fine, ‘twelve ounces of fine flour well dried, beat your 
eggs very ‘well, ‘then put in your fugar and beat it, and then 
‘your flour: by degrees, beat it all very well together without 
ceafing; your oven muftbe as hot as for halfpenny bread; then 
‘flour fome fheets of tin, and drop your bifcuits of what bignefs 
you pleafe, put them in the oven’as faft as you can, and when 
_ you fee them nife, watch them; if they begin to colour, take 
them out, and put in more, and if the firft is not enough, put 
them inagain. If they are right done, they will have a white 
ice on-them. You'may, if you choofe, put ina few carraways ; 
when they are all baked, put them in the oven again to dry, 
then keep them in’a very dry place. at 


To make common Biscuits. 


BEAT up fix eggs, with a fpoonful of rofe-water and a 
fpoonful of fack; then add a pound of fine powdered fugay, and 
a pound of flour; mix them in the eggs by degrees, and an 
ounce of coriander-feeds; mix all well together, fhape them on 
white thin paper, or tin moulds, in any form you pleafe. Beat 
the white of an egg, with a feather rub them over, and duit 
fine {ugar over them, Set them in an oven moderately bee 
; et 
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till they rife and come to a good colour, take them out; and 
when you have done with the oven, if you have no Gave to 
dry them in, put them in the oven again, and let them ftand 
all night to dry, 


To make FRENCH BiscuiIrs. 


HAVING a pair of clean fcales ready, in one fcale put three 
new-laid eggs, in the other fcale put as much dried flour, an 
equal weight with the eggs, take out the flour, and as much 
fine powdered fugar; firft beat the whites of the eggs up well 
with a whiff till they are of a fine froth; then whip in half an 
ounce of candied Jemon-peel cut very thin and fine, and beat. 
well: then by degrees whip in the flour and fugar, then flip 
in the yolks, and with a fpoon temper it well together; then 
fhape your bifcuits on fine white paper with your {poon, and 
throw powdered fuigar over them. Bake them in a moderate 
oven, not too hot, giving them a fine colour on the top. 
“When they are baked, with a fine knife cut them off froin 
the paper, and lay them in boxes for ufe. 


To make MACARCONS: 


TAKE a pound of almonds, let them be fcalded, blanched, 
and thrown into cold water, then dry them ina cloth, and | 
pound them in a mortar, moiften them with orange-flower 
water, or the white of an egg, left they turn to oil; a‘terwards 
ah an equal quantity of fine powder fugar, with three or four 
whites of eggs, and a little mufk beat all well together, and 
fhape them on a wafer paper, with a {poon round. Bake 
them ina gentle oven on tin-plates. 


To make SHREWSBURY CAKES. 


TAKE two pounds of flour, a pound of fugar finely fearced, 
mix them together (take out a quarter of a pound to roll them 
in); take four eggs beat, four fpoonfuls of cream, and two 
fpoonfuls of rofe- water; beat them well together, and mix 
them with the flour into a pafte, roll them into thin cakes, 
and bake them in a quick oven. 


To make MADDLING CAKES. 


TO a quarter of a peck of flour, well dried at the fire, add 
two pounds of mutton-fuet fried and ftrained clear off; when. 
itis a little cool, mix it well with the flour, fome falt, and a 
very little all-{pice beat fine; take half a pint of good yeft, and 
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hey 


MADE PLAIN AND EASY. 209 


i pit in half a pint of water, ftir it well together, ftrain it, and 
“mix up your flour into a pafte of moderate fliffnefs. You muft 
add as much cold water as will make the pafte of a right or- 
- der: make it into cakes about the thicknefs and bignefs of 
an oat-cake: have ready fome currants clean wafhed and 
picked, ftrew fome juft in the middle of your cakes between 
your dough, fo that none can be feen till the cake is broke. 
You may leave the currants out if you do not choofe them. 


To make light WuiGs. 


TAKE a pound and a half of flour, and half a pint of milk 
-maade warm, mix them together, cover it up, and let it lie by 
the fire half an hour; then take half a pound of fugar and half 
a pound of butter, then work thefe into a pafte, and make it 

~ into whigs, with as little flour as poffible. Let the oven be 
pretty quick, and they will rife very much. Mind to mixa 
quarter of a pint of good ale-yeft in milk. 
| 
: To make very good Wuics. 
TAKE a quarter of a peck of the fineft flour, rub it into 
three quarters of a pound of frefh butter till it is like grated 
‘bread, fomething more than half a pound of fugar, half a 
* nutmeg, half a race of ginger grated, three eggs, yolks and 
whites beat very well, and put to them half a pint of thick 
ale-yeft, three or four fpoonfuls of fack, make a hole in the 
flour, and pour in your yeft and eggs, as much milk, juft 
warm, as will make it into a light pafte. Let it ftand before 
the fire to rife half an hour, then make into a dozen and a half 
of whigs, wafh them over with egg juft as they go into the 
oven. A quick oven and half an hour will bake them. 


To make BUNS. 


TAKE two pounds of fine flour, a pint of good ale-yef, 

put a little fack in the yeft, and three eggs beaten, knead all 

thefe together with a little warm milk, a little nutmeg, anda 

little fale; and lay it before the fire till it rifes very light, then 

~ knead in a pound of frefh butter, a pound of rough carraway- 

comfits, and bake them in a quick oven, in what fhape you 
 pleafe, on floured paper. 


To make little PLlum-CakEs. ' 
TAKE two poundswf flour dried in the oven, or at a great 
fire, and half'a pound of fugar finely powdered, four yolks of 
3 CB BSy* 
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eggs, two whites, half a pound of butter wafhed with rofe~_ 
water, fix fpoonfuls af cream warmed, a pound anda halt of 
currants unwafhed, but picked and rubbed very clean in a 
cloth; mix all well together, then make them up into cakes, _ 
bake them in an oven almoft as hot as for a manchet, and let 
them ftand half an hour till they are coloured on both fides, 
then take down the oven-lid, and Jet them fland to foak. You~ 
‘ mutt rub the butter into the flour very well, then the egg and 
cream, and then the currants. 29 ig ee 


5 


i CHAP. XVI. ‘ 

| 4 
OF CHEESECAKES, CREAMS, JELLIES 
WHIPT-SYLLABUBS, &cs 


7 To make fine CHEESECAKES. : 
“PNAKE a pint of cream, warm it, and put to it five quarts of 
milk, warm from'the cow, then put rannet toit, and give 
jt'a ftir about; and when ‘it is come, put the curd in alinen- 
bag or cloth, let it drain well away from the whey, but do hot 
fqueeze it much; then put it ina mortar, and break the curd: 
as fine as butter, put to your curd: halfa pound of {fweet-al- 
omonds blanched and beat exceedingly fine, and halfa pound. 
of macaroons beat very fine, If you have’no macaroons, get 
Naples-bifcuits ; then add to it the yolks of nine eggs beaten, 
a whole nutmeg grated, two perfumed plums, diffolved in rofe 
of orange- flower- water, halfa pound of fine fugar; mux all well 
‘together, then melt.a pound and a quarter of butter, and ftir it 
well in it, and half a pound of currants plumped, to let ftand 
to cool till you ufeit; then make your puff-paite thus: takea 
pound of ‘fine flour, wet it with cold water, rell iy out, put 
into it by degrees a pound of frefh butter, and fhake a little 
flour on each coat as you roll it. Make it juft as youufeit. — 
You may leave out the currants for change, nor need you 
put in the perfumed plums, if you diflike them ; and for va-_ 
riety, when you make them of macaroons, put in as much_ 
tinGtureiof faffron as will give them a high colour, but no cur- 
3 rants, 
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rants. [his we call faffron-cheefecakes; the other without 
- currants, almond-cheefecakes; with currants, fine cheefe- 
cakes; with macaroons, macaroon-cheefecakes. 


U 


To make LEMON-CHEESECAKES. 


» TAKE the peel of two large lemons, boil it very tender, then 
pound it well in a mortar, with a quarter of a pound or more 
of Joaf-fugar, the yolks of fix eggs, and half a pound of frefh 
butter, and a little curd beat fine, pound and mix all together, 
Jay a puff-pafte in your, petty-pans, fill them half full, and 
bake them. Orange-cheefecakes are done the fame way, only 
you boil the peel in two or three waters, to take out the bit- 


ternefs. 


> ff fecond Sort of Lemon-CHEESECAKES. : 
_-. TAKE. two large lemons, grate off the peel of both, and 
rfqueeze out the juice of one, and add to it half a pound.of 
re iecrefined-ftipe: twelve yolks of eggs, eight whites well 
beaten, then melt half a pound of butter in four or five fpoon- 
fuls of cream, then ftir it all together, and fet over the fire, 
ftirring it till it begins to be pretty thick; then take it off, and 
when it is cold, fill your petty-pans little more than half full.’ 
Put a pafte very thin at the botom of your petty-pans. Half 
an hour, with a quick oven, will bake them. ; 


To make ALMOND-CHEESECAKES. 


TAKE half a pound of Jordan almonds, and lay them in 
old water all night, the.next morning blanch them into cold 
water; then take them:out, and dry them ina clean cloth, beat 
them very fine-in a little ‘orange-flower-water, then take fix 
eggs, leave out four whites, beat them and ftrain them, then 
half a pound of white fugar, with a Jittle beaten mace; beat 
them well together in a marble mortar, take ten ounces of 
good fre(h butter; «melt it, .a little grated lemon-peel, and 
put them in, the mortar with, the ingredients ; mix all well 
‘together, and fill your petty-pans. 


Bion: otal if 3 ay mane E AIRY-BUTTER. a 
~ TAKE’ the -yolks:of fwo hard eggs, and. beat them ina 
smasble mortar, with alarge fpoonful of orange- flower. ;water, 
and.two tea-f{poonfils jof fine.fugar beat to powder, beat this 
sajlitogether till it is a fine pafte, then mix it up with about as 
U much. | 
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much frefh butter out of the churn, and force it through a 
fine ftrainer full of little holes into a plate. This is a pretty . 
thing to fet off a table at fupper. . 


To make ALMOND CUSTARDS. 


TAKE a pint of cream, blanch and beat a quarter of a 
pound of almonds fine, with two fpoonfuls of rofe- water. 
Sweeten it to your palate; beat up the yolks of four eggs, 
ftir all together one way over the fire till it is thick, then pour — 
it out into cups. Or you may bake it in little China-cups. 


To make baked CUSTARDS. 


ONE pint of cream boiled with mace and cinnamon; when 
cold, take four eggs, two whites left out, a little rofe and orange- 
Aower- water and fack, nutmeg and fugar to your palate; mix 
them well together, and bake them in China-cups. 

&: 
To make plain CUSTARDS. 


TAKE a quart of new-milk, {weeten it to your tafte, grate 
in a little nutmeg, beat up eight eggs, leave out half the whites, 
beat them up well, (tir them into’ the milk, and bake it in 
China bafons or put them in a deep China-dith; havea kettle 
of water boiling, fet the cup in, let the water come above half 
way, but do not let it boil too faft for fear of its getting into 
the cups. You may add a little rofe-water. 


To make ORANGE-BUTTER. 


TAKE the yolks of ten eggs beat very well, half a pint of 
Rhenith, fix ounces of fugar, and the juice of three fweet 
oranges ; fet them over a gentle fire, ftirring them one way 
till it is thick. When you take it off, fir in a piece of butter 
as big as a large walnut. . 


To make STEEPLE-CREAM. 


TAKE five ounces of hartfhorn, and two ounces of ivory, 
and put them in a ftone-bottle, fill it up with fair water to the 
neck, put ina {mall quantity of gum Arabic, and gum-dra- 
gon; then tie up the bottle very-clofe, and fet it into a pot of 
water, with hay at the bottom. Let it fland fix hours, then 
take it out, and let it ftand an hour before you open it, left it 
‘Aly in your face; then ftrain it, and it will be a ftrong jelly ; 

rode AN batty G3 cult then 
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then take a pound of blanched almonds, beat them very fine, 
mix it with a pint of thick cream, and let it ftand a little; then 
{train it out, and mix it with a.pound of jelly, fet it over the 
fire till it is fcalding hot, fweeten it to your tafte with double- 
refined fugar, then take it off, put in-a little amber, and pour 


it into {mall high gallipots, like a fugar-loaf at top; when it 


is cold, turn thern, and lay cold whipt- cream about them in 


heaps. Be {ure it does not boil when the cream is in. 


LEMON-CREAM. 


TAKE five large lemons, pare them as thin as poffible, 
fteep them all night in twenty fpoonfuls of {princ-water, with 


‘the juice of the lemons, then ftrain it through a jelly-bag into 


a filver fauce-pan, if you have one, the whites of fix eges beat 
well, ten ounces of double-refined fugar, fet it over a very flow 


. charcoal-fire, ftir all the time one way, fkim it, and when it 


is as hot as you can bear your fingers in, pour it into glaffes, 


* A fecond LEMON-CREAM. 
TAKE the juice of four large lemons, half a pint of water, 


a pound of double-refined fugar beaten fine, the whites of feven 


\ 


eggs, and the yolk of one beaten very well, mix all together, 
ftrain it, and fet it on a gentle fire, ftirring it all the while, and 
fkim it clean, put into it the peel of one lemon, when it is 
very hot, but does not boil, take out the lemon-peel, and pour 
it into China-difhes. You mutt obferve to keep it ftirring 
one way all the time it is over the fire, 


JELLY of CREAM. 

TAKE four ounces of harifhorn, put it on in three pints of 
water, let it boil till it 1s a ftiff jelly, which you wil! know 
by taking a little in a fpoon to cool; then ftrain it off, anc add 
to it half a pint of cream, two fpoontuls of rofe-water, two 
fpoonfuls of fack, and fweeten it to your tafte; then give it a 
gentle boil, but keep ftirring it ali the time, or it will curdle; 
then take it off, and flir it tillit is cold; then put it into broad- 
bottom cups, let them ftand all night, and turn them out into 
adifh; take half a pint of cream, two fpoontuls of rofe- water, 
and as much fack, fweeten it to your palate, and pour over 


them, 
U2 Ze 
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To make ORANGE-CREAM® 


TAKE a pint of juice of Seville oranges, and put to-it the 
yolks of fix eggs, the whites of but four, beat the eggs very 
well, and ftrain them and the juice together add to it a 
pound of double-refined fugar, beaten and fifted ;. fet all thefe 
together on a foft fire, and put the peel of half an orange to 
it, keep it ftirring all the while one way. When it is almoft 
ready to boil take out the orange-peel, and pour out the 
cream into glaffes, or China-difhes. 

: 
To make GOOSEBERRY-CREAM. 


‘TAKE two quarts of goofeberries, put to them as much: 
water as will cover them, feald them, and then run them 
through a fieve with a fpoon: toa quart of the pulp you muft | 
have fix eggs well beaten ; and when the pulp is hot, put in — 
an ounce of freth butter, fweeten it to your tafte, put in your — 
eggs, and ftir them over a gentle fire till they grow thick, 
then fet it by; and when it is almoft cold, put into it two 
fpoonfuls of juice of fpinage, and a fpoonful of orange-flower- 
water or fack; ftir it well together, and put it into your ba- 
fon. When it is cold, ferve it to the table. _ 


To make BARLEY-CREAM. | ; 

TAKE afmall quantity of pearl-barley, boilit in milk and’ 
water till itis tender, then ftrain the liquor from it, put your 
barley into a quart of cream, and let it boil a little; then take 
she whites of five eggs and the yolk of one, beaten. with a 
fpoonful of fine flour, and two fpoonfuls of orange-flower= 
water; then take the cream off the fire,. and mix in the eggs: 
by degrees, and fet it over the fire again to thicken. Sweeten 
to your tafte, pour it into bafonsy and when it is cold ferve it 
pe | 

To make BLANCHED-CREAM. 

TAKE aiquart of the thickeft fweet cream you can get, fea- 
fon it with finefugar and orange- flower- water and boil it;. then: 
beat the whites of twenty eggs, with a little cold cream, take 
out the-treddles, which you muft do by ftraining it after it is 
peat, and when the cream is on the fire and boils, pour im 

your eggs, ftirring it all the time one way till it comes to a- 
thick curd; then take it up and pafs. through.a-hair fieve, then 
beat 


- 


MADE PLAIN AND EASY. 305 


‘beat it very well with a f{poon till cold, and put it into dithes 
for ufe. 


Jo make ALMOND-CREAM. 


- ‘TAKE a quart of cream, boil it with a nutmeg grated, 
a blade or two of mace, a bit of lemon-peel, and fweeten to 
your tafte; then blancha quarter of a pound of almonds, beat 
them very fine, with a fpoonful of rofe or orange- flower- water, 
take the white of nine eggs well beat, and {train them to your 
almonds, beat them together, rub very well through a coarfe 
hair-fieve; mix all together with your cream, fet it on the fire, 
{tir it all one way all the time tll it boils, pour it into your 
cups or difhes, and when it is cold ferve it up. 


To make a fine CREAM. 

TAKE a pint of cream, {weeten it to your palate, grate a 
Jittle nutmeg, put in a fpoonful of orange-flower-water and | 
_ xofe-water, and two fpoonfuls of fack, beat up four eggs, but 
two whites; ftir it all together one way over the fire till it is 
thick, have cups ready, and pour it in. 


, To make RATAFIA-CREAM. 
TAKE fix large laurel-leaves, boil them in a quart of thick 
cream: when it is boiled throw away the leaves, beat the yolks ~ 
.of five eggs with a little cold cream, and fugar to your taite, 
then thickenthe cream with your eggs, fet it over the fire again, 
but do not let it boil, keep 1t itirring all the while one way, and 
pour it into china-difhes ; when it is cold it is fit for ule. 


Zo make Wuipr-CREAM. 


” TAKE a quart of thick cream, and the whites of eight eggs 
beat well, with half a pint of fack; mix it together, and 
fweeten it to your tafte with double-refined fugar. You may. 
perfume it if you pleafe, with a little mufk or ambergris ued 
in a rag, and iteeped a little inthe cream, whip it up with a 
whifk, and fome lemon- peel tied in the middle of the whifk; 
take the froth with a fpoon, and lay it in your glafies or ba- 
fons. This does-well‘overa fine tart. 0° 


To make WHIPT-SYLLABUBS. 
_ AKE a quart of thick cream, and half a-pint of fack, the 
juice of two Seville oranges or lemons, grate in the peel of two 
femons, half a pound of double-refined fugar, pour it into a 
| ee ae broad 
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broad eatthen-pan, and whifk it well; but firft fweeten fome 
red-wine or fack, and fill your glafles as full as you choofe, then 
as the froth rifes take it off with a fpoon and lay it on a fieve 
to drain; then lay it carefully into your glaffes till they are 
full as they wi!l hold. Do not make thefe long before you 
ufé them. Many ufe cyder fweetened, or any wine you pleafe, 
or lemon, or orange whey made thus; {queeze the Juice of a _ 
Jemon or orange into a quarter of a_pint of milk, when the 
curd is hard, pour the whey clear off, and fweeten it to your 
palate. You may colour fome with the juice of {pinage, fome 
with faffron, and fome with cochineal, juft as you fancy. 


To make EVERLASTING SYLLABUBS. 


TAKE five half- pints of thick cream, half a pint of Rhenifh, 
half a pint of fack, and the juice of two large Seville oranges 5 
grate in juft the yellow rind of three lemons, and a pound of 
double-refined fu: ar well beat and fifted ; mix all together with 
zn fpoonful of orange flower water ; beat it well together with — 
a whifk half an hour, then with a fpoon take it off, and lay it 
on a fieve to drain, then fill your glaffes. Thefe will keep 
above a week, and is better made the day before. ‘T he beft 
way to whip fyllabubs is: have a fine large chocolate- mill, 
- which you muft keep on purpofe, and a large deep bow! to mill 
them in. It is both quicker done, and the froth ftronger. For — 
the thin that is left at the bottom, have ready fome calf ’s-foot 
jelly boiled and clarified, there muft be nothing but the calf*s- 
foot boiled to a hard jelly: when cold take off the fat, clear it 
with the whites of eggs, run it through a flannel bag, and mix 
it with the clear, which you faved of the fyllabubs. Sweeten 
it to your palate, and give it a boil; then pour it into bafons, 
or what you pleafe. When coid, turn it out, and it is a fine 
flummery. 

To make a TRIFLE. 

COVER the bottom of your difh or bowl with Naples 
bifcuits broke in pieces, macaroons broke tn halves, and ra-. 
tafia-cakes. Juft wet them_al] through with fack, then make 
a good boiled cuftard, not too thick, and when cold pour it 
over it, then puta fyllabub over that. You may garnifh it 
with ratafia-cakes, curran jelly, and flowers. 


To make HARTSHORN- JELLY. 
BOIL halfa pound of hartfhorn in three quarts of water over 


a gentle fire, till it becomes a jelly. If you take out a little < 
; ree) 
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cool, and it hangs on the fpoon it is enough. Strain it while 
it is hot, put it in a well-tinned fauce-pan, put to it a pint of 
Rhenifh wine, and a quarter of a pound of loaf-fugar; beat the 
whites of four-eggs or more to a froth, ftir it all together that 
the whites mix well with the jelly, and pour it in, as if you were 
cooling it. Let it boil two or three minutes; then put in the 
juice of three or four lemons; let it boil a minute or two longer, 
- When it is finely curdled, and a pure white colour, have ready 
a fwanfkin jelly-bag over a China-bafon, pour in your Jelly, 
_and pour back again till it is as clear as rock-water; then fet a 
very clean China-bafon under, have your glaifes as clean as pof- 
fible, and with a clean fpoon fill your glafles. Have ready fome 
thin rind of the lemons, and when you have filled half your 
glaffes throw your peel into the bafon; and when the Jelly is all 
run out of the bag, witha clean fpoon fill the reft of the glafies, 
and they will look of a fine amber colour. Now in putting in 
the ingredients there is no certain rule. You muft putin le- 
mon and fugar to your palate. Mott people love them {weet ; 
and indeed they are good for nothing unlefs they are. 


To make RIBAND-JELLY. 


TAKE out the great bones of four calves-feet, put the feet 
into a pot with ten quarts of water, three ounces of hartfhorn, 
three ounces of ifinglafs, a nutmeg quartered, and four blades 
of mace; then boil this till it comes to two quarts, ftrain it 
through a flannel-bag, let it ftand twenty-four hours, then {crape 
off all the fat from the top very clean, then flice it, put to it 
“the whites of fix eges beaten to a froth, boil it a little, and 
ftrain it through a flannel-bag, then run the jeily into little 
high glaffes, run every colour as thick as your finger, one co- 
dour muft be thoroughly cold before you put another on, and 
‘that you put on mutt be but blood- warm, for rear it mix toze-~ 
ther. You muft colour red with cochineal, green with ipi- 
nage, yellow with faffron, blue with fyrup of violets, white 
with thick cream, and fometimes the jelly by itfelf. You 
may add orange-flower-water, or wine and fugar, and lemon, 
af you pleafe ; but this is all fancy. 


j To make CALVES-FeET JELLY. 

BOIL two calves-feet in a gallon of water till it comes toa 

quart, then ftrain it, let it ftand till cold, fkim | ff all the fat 

clean, and take the jelly upclean. If there is any fettling in the 
U4 bottom, 
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bottom, leave it: put the jelly into a fauce-pan, with a pint of — 
mountain: wine, half a pound of leaf-fugar, the juice of four - 
large lemons; beat up fix or eight whites of eggs with a whifk 
then sut them intoa fauce-pan, and ftir all together well till it 
boils. Let it boil a few minutes. Have ready a large flannel 
bag, pour it in, it will run through quick, pour it in again till 

-it runs clear, then have ready~a large chima~bafon, with the — 
Jemon-peels cut as thin as poffible, let the jelly run into that 
bafon ; andthe peels both give it a fine amber colour, and 
alfo a flavour; with aclean filver-{poon fill your glaffes. 


Y 


To make CURRANT- JELLY. 


STRIP the currants from the flalks, put them ina flone jar 
ftop it clofe, fet it in a kettle of boiling water half way thi jar? 
let it boil half an hour, take it out and ftrain the juice through 
a coarfe hair-fieve; to a pintof juice put a pound of fugar, fet — 

it over a fine quick clear fire in your preferving-pan or bell=_ 
metal fkillet; keep ftirring it all the time till the fugar is melt-— 
ed, then fkim the feum off as faft as it rifes. When your jelly 
is very clear and fine, pour it into gallipots; when cold cut 
white paper juft the bignefs of the top of the pot and lay on 
the jelly, dip thofe papers in brandy ; then cover the top clofe 
with white paper, and prick it full of holes; fet it ina dry 
place, put fome into giatles, and paper them. » as HF 


To make RasPBERRY- JAM. 


TAKE a pint of this currant-jelly and a quart of rafpberries, 
bruife them well together, fet them over a flow. fire, keeping 
them ftirring all the time till it boils. » Let it boil gently halt 
an hour, and ftir it round very often to keep it from fticking 5 _ 
pour it into your gallipots ; paper as you do the currant-jelly, 
and keep it for ufe. They will keep for two or three years; 


ue 


and have the full flavour of the rafpberry. .- fk cae 


f 


To make HARTSHORN-FLUMMERY. | | 

BOIL half a pound of the fhavings of barthhorn in three 
pints of water till it comes to apint, then ftrain it thro’ a fieve™ 
into’a bafon, and fet it by to cool; then fet it over the fire, let 
it juft melt, and putic to half a pint of thick cream, fcalded and’ 
erown cold again, a quarter of a pint of white-wine,. and two 
fsoonfuls of orange-flower- water; fweeten it with fugar, and beat 
it for an hour anda half, or it will not mix well, ror look a ; 
at hast ke ip 
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dip your cups in water before you put in the fummery, or elfe 
it will not turn out well. Itis beft when it ftands a day or two 
before you turn it out. When you ferve it up, turn it_out of 
the cups, and ftick blanched almonds, cut in long narrow bits, 
on pte bone, You may cat them either with wine or cream. 


, A fecond way to make FARTSHORN Pudiseekity:. 


TAKE three cunces oe hartfhorn, and put to it two quar- 
ters of fpring-water, let %t firmer over the fire fix or feven 
hours, till half'thé water is confumed, or elfe put it in a jug, 

and fet itin the oven with houfehold bread, then {train it thro’ 
a fieve, and beat half a pound of almonds very fine, with fome 
orange- -flower water in the beating; when they are beat, mix 
a little of your. jelly with it, and fome fine fugar ; ftrain it out, 
and mix it with your other jelly, ftir ir together’ till it is little 
more than blood-warm; then pour it into Y half-pint bafons or 
difhes for the purpofe, and fill 1 them up half full. When you 
ufe them, turn them out of the difh as you do fummery. If 
it does not come ont clean, fet your bafon a minute or two in 
warm water. You may ftick almonds in or not, juft as you 
pleafe. Eat it with wine and fugar. Or make your jelly this 
way: put fix ounces of hartfhorn i in a glazed jug with a long 
neck, and put to it three pints of foft water, cover the top of 
the jug clofe, and put a weight on it to keep it fteady; fet it 
in a pot or kettle of water twenty: four hours, let it not boil, 
pnt be fealding hot, then ftrain tt out, and make four pci : 
To make OATMEAL. FLUMMERY. 

GET fome oatineal, put it into a broad deep pan, then co- 
ver it with water, ftir it together, and let it ftand twelve hours, 
then pour off that water clear, and put on a good deal of frefh 
water, fhiftit again intwelve hours, and fo on ‘in twelve more ; 

then pour off the water clear, and ftrain the oatmeal through 
a coarfe hair-fieve,’ and pour it into a fauce-pan, keeping it 
ftirring all the time with a ftick till it boils and is very thick ; 
‘then pour it into difhes ; when cold turn it into plates, and 
eat it with what you pleafe, either wine and fugar, or beer and 
fugar, or milk. It-eats very pretty with cyderand fugar. 

You muft obferve to put a great deal of water to the oat- 
meal, and-when you pour off the laft water, pour on jutt 
enough frefh-as to ftrain the oatmeal well, Some let it itand 
forty- ~eight hours, fome three days, fhifting the water every 
twelve hours,; but that is as you love it for fweetnefs or tart- 

Bata fe end ay? nels, 
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nefs. Gruts once cut does better than oatmeal. Mind te ftir. 
it rogether when you put in frefh water. 


Ta make a fine SyLLaBus fromthe Cow. 


MAKE your fyllabub of either cyder or wine, fweeten it. 
pretty fweet, and grate nutmeg in; then milk the muk into the: 
liquor ; when this is done, pour over the top half a pint or a 


pint of cream, according to the quangity of fyliabub you make. — 


You may make this fyllabub at ho ne, only have new-milk 5 
make it as hot as milk from the cow, and out of a tea-pot, 
er any luch thing, pour it in, holding your hand very high. 


To make a HEpGE-Hoa. 


"CAKE two pounds of blanched almonds, beat them well 
in a mortar, with a little canary and orange- flower water, to 


keep them from oiling. Make them into fiiff pafte, then beat 


in the yolks of twelve eggs, leave out five of the whites, put 
to it a pint of cream, fweetened with fugar, put in half a pound 

of {weet butter melted, fet it on a furnace or flow fire, and — 
keep it conftantly ftirring, till it is {tiff enough to be made in” 
the form of a hedge-hog; then ftick it full of blanched al. 
monds, flit and ftuck like the briftles of a hedge-hog, then put 
it into a difh; takea pint of cream, and the yolks of four eggs 
beat up, {weetened with fugar to your palate. Stir them toge~ 
ther over a flow fire till it is quite hot ; then pour it round the 
hedge-hog in a difh, and let it ftand till it is cold, and ferve it” 
up. Ora rich calf’s foot jelly made clear and good, poured 
into the difh round the hedge-hog; when it is cold, it looks — 
pretty, and makes a neat difh; or it looks pretty in the middle 
of atable for fupper. cab { 


To make FRENCH FLUMMERY. 


TAKE a quart -of: cream, and half an ounce of ifinglafs, 
beat it fine, and ftir it into the cream. Let it boil foftly over 
a flow fire a quarter of an hour, keep it ftirring all the time; 
then take it off, {weeten it to your palate, and put in a fpoon-_ 
ful of rofe-water, and a fpoonful of orange-flower water ; ftrain 
it, and pour it into a glafs or bafon, or what you pleafe, and 
when it is cold turn it out. It makes a fine fide-difh. You 
may eat it with cream, wine, or what you pleafe. Lay round 
it baked pears. It both looks very pretty, and eats fine. 


A BUTTERED 
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A BUTTERED TorRT. 


TAKE eight or ten large codlings, afd feald them, when 
told fkin them, take the pulp, and beat it as fine as you can 
witha filver fpoon ; then mix in the yolks of fix eggs and the 
whites of four beat all well together, {queeze in the juice of a 
Seville orange, and fhred the rind as fine as poffible, with 
fome grated nutmeg and fugar to your tafte; melt fome fine 
frefh butter, and beat up with it according as it wants, till it is 
‘all like a fine thick cream, and then make a fine puff-pafte, 
havea large tin-patty that willjuft hold it, cover the patty with 
the paite, and pour in the ingredients. Do not put any cover 
on, bake it a quarter of an hour, then flip itout of the patty 
on a difh, and throw fine fugar well beat all over it. It is a 
‘very pretty fide-dith for a fecond courfe. You may make this 
of any large apples you pleafe. 


Moon-SuHiwe. 


FIRST have a piece of tin, made in the fhape of a half- 
moon, as deep as a half-pint bafon, and one in the fhape of a 
Jarge ftar, and two or three leffer ones. Boil two calves-feet 
ina pallon of water till it comes to a quart, then ftrain it off, 
and when cold {kim off the fat, take half the jelly, and fweeten 
it with {ugar to your palate, beat up the whites of four eggs, 
ftir all together over a flow fire tillit boils ; then runit through 
a flannel bag till clear, put it in a clean fquce-pan, and take 
an ounce of {weet-almonds blanched aad beat very fine in a 
marble mortar, with two fpoonfuls of rofe- water, and two of 
orange-flower water; then ftrain it through a coarfe cloth, 
mix it with the jelly, ftir in four large fpoonfuls of thick cream, 
ftir it all together mili it boils; then have ready the difh you 
intend it for, lay the tin in the thape of a half-moon in the 
middie, and the ftars reund it; lay little weights on the tin to 
keep them ia the places you would have them lie; then pour 
in the above blanc-mange in the difh, and when it is quite 
cold take out the tin things, and mix the other half of the 
jelly with half a pint of good white- wine, and the juice of two 
or three lemons, with loaf-fugar enough to make it fweet, and 
the whites of eight eggs beat fine; ftir it all together over-a 
flow fire till it boils, then run it through a flannel-bag till it 
is quite-clear, into a China-bafon, and very carefully fill up 
the places where you took the tin outs let it ftand till cold, 
and fend it hot to table, i 

Note, 
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Note, You may for change fill the dith with a fine thick 
almond cuftard ; and when it is-cold, fill up the half-moon ~ 
and ftars with a clear jelly. ©. | 


The FLroaTinG-Istanp, a pretty Difh for the Middle fk 
Table at a Second Courfe, or for Supper. 


YOU mutt take a foup-dith, according to the fize and quane 
tity you would make, but a pretty deep giafs is beft, and fet it. 
on a China-dith ; farft take a quart of the thickeft cream you 
can get, make it pretty {weet with fine fugar, pour in a gill of 
‘fack, grate the yellow rind of a lemon in, and mill thé cream_ 
vill it is all of a thick froth; then carefully pour the thin from 
the froth, intoa difh; take a French roll, or as many as you, 
want, cut it as thin a8 you can, lay a layer of that as light ag 
poflible on the,cream, then a layer of currdnt-jelly, then'a very 
thin layer of a.roll, and then hartfhorn-jelly, then French-roll,— 
and over that whip your froth which you faved off the cream 
very. well milled up, and lay at top as high'as you ‘can heap it} 
and as for the rim of the difh, fet it round with fruit or fweet+_ 
meats, according to your fancy. “This looks very pretty i 
the middle of a table with candles round it, and you may mak¢ 
it of as many different colours as you fancy, according to what 
jellies and jams, or fweetmeats you have; or at the bottom 
of your diih you may put the thickeft cream you can get : but. 
that is your fancy. A ree | * 

| "3 
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CHAP. XVII. 


OF MADE-WINES, BREWING, FRENCH 
sting GF ti Rae RU TS Beep A) . 


To make Raistn- WINE, 
Dake two hundred weight of raifins, flalks and all, and, 
put them into a large hog fhead, fill it with water, let them fteepa 
jartnight, ftirring them every day ; then pour off all the liquor, 
and prefs the raifins. Put both liquors together in a nice clean 
veflel that will juft hold it, for it muft be full; let it fand till 
‘ Vier Sete Paes it 
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it has.done miffing, or making the leaft noile, then ftop it clofe 
and Jet it ftand fix months. Pez it, and if you find it quite 
clear rack it off in another veffel ; {top it clofe, and let it ftand 
three months longer; then bottle it, and when you ufe it, 
rack it off into a decanter. 


To make ELDER- WINE. | 


~ PICK the elder-berries when full ripe, put them into a 
ftone-jar, and fet them in the oven, or a kettle of boiling wa~- 
ter till the jar is hot through; then take them ont and ftrain 
them through a coarfe cloth, wringing the berries, and put the 
juice into a clean kettle; to every quart of juice put a pound 
of fine Lifbon fuzar, let it boil and fkim it well. When it is 
clear and fine, pour it into a jar; when cold, cover it clofe, and 
keep it till you make raifin-wine; then, when you turn your 
wine, to every gallon of wine put halfa pint of the elder-fyrup. 


To make ORANGE-WINE. 


_ TAKE twelve pounds of the beft powder fugar, with the 
whites of eight or ten eggs well beaten, into fix gallons of 
fpring-water, and boil three quarters of an hour. When cold, 
put into it fix fpoonfuls of yeft, and the juice of twelve le- 
mons, which being pared muft ftand with two pounds of 
white fugar in a tankard, and in the morning {kim off the top, 
and then put it into the water; then add the juice and rinds 
of fifty oranges, but not the white parts of the rinds, and fo 
Jet it work all together two days and twonights; then add two 
quarts of Rhenifh or white wine, and put it into your veflel, 


t 


To make ORANGE- Wine with Raifns. 


TAKE thirty pounds of new Malaga raifins picked clean, 
chop them frmall, take twenty large Seville oranges, ten of them 
you muft pare as thin as for preferving; boil about eight gal- 
lons of foft water till a third be confumed, let it cool a little; 
‘then put five gallons of it hot upon your raifins and orange- 
peel, ftir it well together, cover it up, and when it is ‘cold let it 
ftand five days, ftirring it once or twice a day; then pafs it 
through a hair-fieve, and with a fpoon prefs it as dry as you 
“ean, put it in a runlet fit for it, and put to it the rind of the 
other ten oranges, cut as thin as the firft ; then make a fyrup 

‘of the juice of twenty oranges, with a pound of white fugar. 
Jt muft be made the day before you turn itup; ftir it well to- 
gether, and ftop it clofe ; let it fand two months.to clear, then 


bottle 
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bottle it up. It will keep three years, and is better for keep= 
ing. 


To make ELDER-FLOWER WINE, very like FRONTINIAC. 


TAKE fix gallons of fpring-water, twelve pounds of white 
fugar, fix pounds of raifins of the fun chopped. Boil thefe to- 
gether one hour: then take the flowers of elder, when they 
are falling, and rub them off to the quantity of half a peck. ~ 
When the liquor is cold, put them in, the next day put in the ~ 
juice of three lemons, and four fpoonfuls of good ale yeft. 
Let it land covered up two days; then ftrain it off, and put 
it in a veffel fit for it. To every gallon of wine put a quart 
of Rhenifh, and put your bung lightly on a fortnight, then — 
ftop it down clofe. Let it fand fix months; and if you find 
it is fine, bottle it off. 7 4 


To make GOOSEBERRY- WINE. 


GATHER your goofeberries in dry weather, when they 
are half ripe, pick them, and bruife a peck in a tub, with a | 
wooden mallet ; then take a horfe-hair cloth, and prefs them _ 
as much as poffible, without breaking the feeds. When you 
have preffed out all the juice, to every gallon of goofeberries - 
put three pounds of fine dry powder fugar, ftir it all together 
till the fugar is diffolved, then put it in a veffel or cafk, which 
muft be quite full. If ten or twelve gallons, let it ftand a fort- 
night ; if a twenty gallon cafk, five weeks. Set it in a cool 
place, then draw it off from the lees, clear the. veflel of the 
lees, and pour in the clear liquor again. If it be a ten gallon 
cafk, let it ftand three months; if a twenty gallon, four months, 
then bottle it off. 2 f 

To make CURRAN-WINE. 

GATHER your currans on a fine dry day, when the fruit 
is full ripe, ftrip them, put them in a large pan, and bruile 
them with a wooden peftle. Let them ftand in a pan or tub 
twenty-four hours to ferment; then rub it through a hair- 
fieve, and do not let your hand touch the liquor. To every 
gallon of this liquor, put two pounds and a half of white fu- 
gar, ftir it well together, and put it into your vefiel. To every 
fix gallons put in a quart of brandy, and let it ftand fix weeks. 
If it is fine, bottle it; if it is not, draw it off as clear as you 
can, into another veffel or large bottles; and in a fortnight, 

_-bottle it in {mall bottles. | 4 
a 9 


¢ 
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To make CHERRY-WINE. 


PULL your cherries when full ripe off the ftalks, and prefs 
them through a hair-fieve. T’o every gallon of liquor put two 
pounds of lump-fugar beat fine, ftir it together, and putit into 
a veffel; it muft be full: when it has done working and ma- 
king any noife, ftop it clofe for three months, and boitle it off, 


oe 


To make BincuH-WINE. 


THE feafon for procuring the liquor from the birch-trees is 
in the beginning co: March, while the fap is rifing, and before 
the leaves fhoot out; for when the fap is come foi ward, and the 
leaves appear, the juice, by being long digefted in the bar k, 
grows thick and coloured, which before was thin and clear. 
_ The method of procuring the juice is, by boring holes in the 
body of the tree, and putting in foflets, which are commonly 
made of the branches of elder, the pith being taken out. You 
may without. burting the tree, if large, tap it in feveral places, 
four or five ata time, and by that means fave froma good many 
trees feveral gallons every day ; if you have not enough in one 
day, the bottles in which it drops muft be corked clof-, and 
rofined or waxed ; however, make ufe of it as foon as youcan. 

Take the fap and boil it as long as any {cum rifes, ae 
it all the time: to every gallon of liquor put four pounds of 
good fugar, the thin peel of a lemon, boil it afterwards half 
an hour, fkimming it very well, pour it into aclean tub, and 
when it is almoft cold, fet it to work with yeft fpread upon a 
toafty let it ftand five or fix days, ftirring it oftens then take 
fuch a cafk as will hold the liquor, fire a large match dipped 
in brimftone, and throw it into the cafk, ftop it clofe till the 
match is extinguifhed, turn your wine, lay the bung on light 
till you find it has done working; ftop it clofe and keep it 
three months, then bottle it off, 


To make QUINCE- WINE. 
GATHER the quinces when dry and full ripe; take twenty 


large quinces, wipe them clean with a coarfe cloth, and grate 
them with a large grater or rafp as near the core as you can, but 
‘none of the core; boil a gallon of fpring-water, throw in your 
quinces, let it boil foftly about a quarter of an hour; then {train 
them well into an earthen-pan cn two pounds of double-re- 
fined fugar, pare the peel of two large lemons, throw in and 
fqueeze the juice through a fieve, flirt about tillit is very “ae 
: then 
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then toafta little bit of breadvery thin and brown, rub a little 
yeit on it, let it ftand clofe covered twenty-four hours, then 


take out the toaft and lemon, put it up in a-eag, keep it three - 


months, and then bottle it. If you make atwenty gallon cafk, 
let it and fix, months before you bottle it; when you ftrain 


your quinces, you are to wring them hard in a-coarfe cloth. » 


To. make COWSLIP or Crary-WIwe. 


TAKE fix gallons of w ater, twelve pounds of fugar, the juice | 


of fix lemons, the whites of four eggs beat very well, put all 


together in a kettle, let it boil half an hour, {kim it very well ;— 


take a peck of cowflips: if dry ones, half a peck; put theat 


into a tub, with the thin peeling of fix lemons, then pour on — 
the boiling liquor, and ftirthem about ; when almoft cold, put 


in a thin toa(t baked dry and rubbed with yelt. Let it ftanc 
two or three days to work If you put in before ara 


dix ounces of fyrup of citron or lemons, with a quart of Rhe-_ 


nith-wine, it will be a great addition: the third day ftrain it 
off, and fqueeze the cowflips through a coarfe cloth; then train 
it through a flannel-bag, and turn it up; lay the bung loofe 


a 


for two or three days to fee if it works, and if it does not, 
bung it down tight; let it tand three months, then bottle it_ 


To make TURNIP-WINE. . > 


TAKE a good many turnips, pare, flice, and put them in 
a cyder- prefs, and prefs out al] the juice very well, Lo-every 
gallon of juice have three pounds of lump-fugar, have a veffel 


* 


ready, juft big enough to hold the juice, put your fugar mto a 


veflel, and alfo to every gallon of juice half a pint of brandy. — 
Pour in the juice, and lay fomething ever the bung fora week, — 
to fee if it works. If it docs, you muft not bung it down till — 
it has done working ; then ftop it’clofe for three months, and — 


' draw it off in another veflel, When it is fine bottle it off. 


: To make RASPBERRY-Wi£UNE. 


TAKE fome fine rafpherries, bruife them with the back of 


a fpoon, then ftrain them through a flannel-bag into a ftone- 
jar. “To each quart of juice put_a pound of double-refined 
fugar, ftir it well together, and cover it clofe ; let it ftand three 
days, then pour it off clear. Toa quart of Juice put two quarts 


‘of white- wine, bottle it off; it will be fit to drink ma week, — 


Brandy made thus is a very fine dram, anda much better 
way than fteeping the rafpberries. © isy | 
4 ‘ RULES 
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RULES FOR BREWING. 

CARE mutt be taken in the firft placeto havethe malt clean; 
und after it is ground, it ought to ftand four or five days. 

For ftrong Odtober, five quarters of malt to three hogf- 
heads, and twenty-four pounds of hops. This will afterwards 
make two hogfheads of good keeping finall-beer, allowing 
five pounds of hops to it. 

For middling beer, a quarter of malt makes a hogthead of 
ale, and one of fmall-beer; or it will make three hogtheads 
of good fmall-beer, allowing eight pounds of hops. This will 
Keep ali the year. Or it will make twenty gallons of ftrong ale, 
and two hogfheads of fmall-beer that will keep all the year. 

If you intend your ale to be kept a great while, allow a pound 
of hops to every bufhel ; if to keep fix months, five pounds to 
a hogfhead ; if for prefent drinking, three pounds to a hogf- 
head, and the fofteft and cleareft water you can get. 

_ Obferve the day before to have all your veffels very clean, 
and never ufe your tubs for any other ufe except to make wines. 

Let your. cafks be very clean the day before with boiling 
water ; and if your bung is big enough, fcrub them well with 
a little birch-broom or brufh ; but if they be very bad, take 
out the head, and let them be fcrubbed clean with a hand- 
brufh, fand, and fullers-earth. Put on the head again, and 
fcald them well, throw into the barrel a piece of unflacked 
lime, and ftop the bung clofe. 

_ The firft copper of water, when it boils, pour into your math. . 
tub, and let it be cool enough to fee your face in; then putin 
your malt, and let it be well mafhed ; have a copper of water 
boiling in the mean time, and when your malt is well mafhed, 
‘fill your mafhing-tub, ftir it well again, and cover it over with 
the facks. Let it ftand three hours, fet a broad fhallow tub 
under the cock, let it run very foftly, and if it is thick throw it 
up again till it runs fine, then throw a handful of hops in the 
under tub, let the mafh run into it, and fill your tubs till all 
isrunoft. Have water boiling in the copper, and lay as much 
more on as you have occafion for, allowing one-third for boiling 
and wafte. Let that ftand an hour, boiling more water to fill 
the mafh-tub for fmall- beer; let the fire downa little, and put it 
intotubs enough to fill your math. Let the fecond math be run 
off, and fill your copper with the firft wort ; put in part of your 
hops, and make it boil quick. About an hour is long enough ; 
when it is half boiled, throw in a handful of falt. Have a clean 
white wand and dip it into the copper, and if the wort feels 

x claminy 


» 


draw off a gallon, and fet it on the fire, with two ounces of 


“itin at the bung, which muft lay loofe on till it has done fer= 
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clammy it is boiled enough ; then flacken your fire, and take’ 
off your wort. Have ready a large tub, put two {ticks acrofs, 
and fet your {training bafket over.the tub on the fticks, and 
ftrain your wort through it... Put your other wort on to boil 
with the reft of the hops; let your math be covered again witly ~ 
watcr, and thin your wort that is cooled in as many things as 
you can; for the thinner it lies, and the quicker it cools, the 
better. When quite cool, put it into the tunning-tub. Throw 
a handful of falt into every boil. When the mafh has ftood 
an hour draw it off, then fill your math with cold water, take 
off the wort in the copper and order itas before. Whencool, 
add to it the firft in the tub;. fo foon as you empty one cop- _ 
per, fill the other, fo boil your finall-beer well. Let the laf 
math run off, and when both are boiled with frefh hops,:or= 
der them as the two firft boilings ; when cool empty the mafh-— 
tub, and put the fmall-beer to work there. When cool enough’ 
work it, fet a, wooden-bowl full of yeft in. the beer,-and it will 
work over with a little of the beer in the boil. Stir your tun 
up every twelve hours, let it ftand two days,'then tun it, tak" 
ing off the yeft.. Fill your veffels full, and fave fome to fill. 
your barrels ; let it ftand till it has done working ;- then lay 
on your bung lightly for a fortnight, after that ftop, it as clofe 
as you can, Mind you have a vent-peg at the top of the 
vefiel ; in warm weather open it ; and if your drink hiffes, as 
it often will, loofen it till it has done, then ftop it clofe agains 
If you can boil your ale in one boiling it is beft, if your cop=_ 
per will allow of it; if not, boil it as conveniency fevres. 
When you come to draw your beer, and find it is not fine 


ifinglafs cut fmall and beat. Diffolve it in the beer over the 
fire: when it is,all melted, let it ftand till it is cold, and pour 


menting, then {top it clofe for a month. : 
‘Take great care vour catks are not mufty, or have any ill” 
iafte ; if they have, it is a hard thing to fweeten them. : 
You are to wath your cafks with cold water before you feald 
them, and they fhould lie a day or two foaking, and clean 
them well, then fcald them. mi 
The bef Thing for RoPe,- | 

MIX two handfuls of bean-flour, and one handful of falt, 
throw this into akilderkin’of beer, do not ftop it‘clofe til] it 
has done fermenting, then let it ftfand a month, and draw it 
eff; but fometimes nothing will do with it. ~ - ee 
ay. Whew 
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| When a Barrel of Beer has turned four. 

/. TOa kilderkin of beer throw in at the bung a quart of oat™ 
~_ meal, lay the bung on loofe two or three days, then ftop it 

down clofe, and let it ftand a month. Some throw.in a piece 

_ of chalk. as big as a turkey’s egg, and when it has done work~ | 

_ ing, ftop it clofe for a month, then tap it. hee 


BoACR. oD No 


To make Wuire-Brean, after the London way. 
TAKE a bufhel of the fineft flour well drefled, put it in 
_ the kneading-trough at one end, take a gallon of water (which 
‘we call liquor) and fome yeft; ftir it into the liquor till it 
_ looks of a good brown colour and begins to curdle, ftrain and 
mix it with your flour till it is about the thicknefs of a feed- 
cake; then cover it with the lid of the trough, and let it ftand 
three hours, and as foon as-yqu fee it begin to fall, take a gal- 
jon more of liquor; weigh three quarters of a pound of falt, 
_ and with your hand mix it well with the water : ftrain it, and 
with this liquor make your dough of a moderate thicknefs, 
fit to make up into loaves; then cover it again with the lid, 
and let it ftand three hours more. In the mean time, put 
the wood into the oven and heat it. It will take two hours 
heating. When your fponge has ftood its proper time, clear 
the oven, and begin to make your bread. Set it in the oven, 
and clofe it up, and three hours will bake it. When once it 
isin, you muft-not open the oven till the bread is baked ; and 
obferve in fummer that your water be milk-warm, and in 
_ winter as hot as you can bear your finger in it. 
_ Note, As to the quantity of liquor. your dough will take, 
experience will teach you in two or three times making, for 
_ all flour does net want the fame quantity, of liquor; and if 
_ you make any quantity, it will raife up the lid and run over. 


To make FRENCH-BREAD,. 


_ TAKE three quarts of water, and one of milk ; in winter 
fcalding hot, in fummer a little more than milk-warm. Seafon 
it well with falt, then take a pint and a half of good ale yeft, 
not bitter, lay it in a gallon of water the night before, pour 
it off the water, ftir in your yeft into the milk and water, 
then with your hand break in a little more than a quarter of a 
_ pound of butter, work it well till it is diffolved, then beat up two 
eggs in a bafon, and ftir them in, have about a peck and a half 
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of flour, mix it with your liquor ; in winter make your dough 
pretty ftiff, in fummer more flack ; fo that you may ufea little 
more or lefs of flour, according to the ftiffnefs of your dough ; 
mix it well, but the lefs you work the better. Make it into” 


rolls, and have a very quick oven. When they have lain about 
a quarter of an hour turn them on the other fide, let them lie. 


about a quarter longer, take them out and chip all your French 
bread witha knife, which is better than rafping it, and makes 
it look fpungy and of a fine yellow, whereas the rafping takes 


off all that fine colour, and makes it look too fmooth. You . 


muft ftir your liquor into the flour as you do for pie-cruft. 


After your dough is made cover it with a cloth, and let it lie _ 


to rife while the oven is heating. 
To. make MuFFins and OatT-CAKES. 

TO a buthel of Hertfordthire white flour, take a pint and a 
half of good ale yeft, from pale-malt, if you can get it, be- 
caufe it is whiteft; let the yeft lie in water all night, the next 
day pour off the water clear, make two gallons of water juft 
milk- warm, not to fcald your yeft, and two ounces of falt ; mix 
your water, yeft, and falt, well together for about a quarter of 


‘an hour ; then ftrain it and mix up your dough as light as pof-~ 


fible, and let it lie in your trough an hour to rife; then with 
your hand roll it, and pull it into little pieces about as big as a 
large walnut, roll them with your hand like a ball, lay them on 
your table, and as faft as you do them lay a piece of flannel over 


them,and be fure to keep your dough covered with flannel; when — 


you have rolled out all your dough, begin to bake the fir{t, and 
by that time they will be fpread out in the right form; lay them 
on your iron ; as one fide begins to change colour turn. the 


other, take great care they do not burn, ot be too much dif- | 
coloured, but that you will bea judge of in two or three mak- — 
ings. Take care the middle of the iron is not too hot, as it~ 


will be, but then you may put a brick-bat or two in the mid- 


dle of the fire to flacken the heat. The thing you bake on 


muft be made thus: _ 
Build a place as if you was going to fet a copper, and in the 


ftead of a copper, 2 piece of iron all over the top fixed in form ~ 


juft the fame as the bottom of an iron pot, and make your fire 
aderneath with coal as in a copper. Obferve, muffins are made 
the fame way; only this, when you pull them to pieces,roll them 
in a good «ical of fleur, and with a rolling-pin roll them thin, 


cover them witha piece of flannel, and they will rife toa proper — 


¢hicknefs ; and if you find them too big or too little, you muft 
rol} douse accordingly. Chefe mutt not be the leaft difceloured. 
When you cat them, toaft them crifp on both fides, then with 

your 
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your hand pull them open, and they will be like a honeycomb ; 
lay in as much butter as you intend to ufe, then clap them to- 
gether again and fet it by the fire. When you think the but. 
_ ter is melted turn them, that both fides may be buttered alike, 
but do not touch them witha knife, either to {pread or cut them 
open, if you do they will be as heavy as lead, only when they 
are buttered and done, you may cut them crofs with a knife. 
Note,Some flour will foak up aquart or three pints more water 
than other flour; then you muft add more water,or fhekein more 
- flour in making up, for the dough muft be as light as poffible. 


A Receipt for making BREAD without BARM by the help of a 
LEAVEN. 


TAKE a lump of dough, about two pounds of your laft 
making, which has been raifed by barm, keep it by you in a 
wooden-veflel, and cover it well with flour. This is your lea- 
ven: then the night before you intend to bake, put the faid 
leaven to a peck of flour,and work them well together with warm 
water. Let it lie in a dry wooden-veffel, well covered witha 
linen cloth and a blanket, and keep it ina warm place. This 
- dough kept warm will rife againft next morning,and will be fuf- 
ficient to mix with two or three bufhels of flour, being worked 
up with warm water and a littlefalt. When it is well worked up, 
and thoroughly mixed with all the flour, let it be well covered 
with the linen and blanket, until you find it rife; then knead it 
well, and work it up into bricks or loaves, making the loaves 
broad, and notfo thick and high as is frequently done, by which 
means the bread will be better baked. ‘Ihen bake your bread. 

Atways keep by you two or three pounds of the dough of 
your laft baking well covered - with flour to. make leaven to 
ferve from one baking-day to another; the more leaven is 
put to the flour, the lighter and fpongier the bread will be, 
The frefher the leaven, the bread will be the lefs four. 

From the Dublin Sogiety, 


Method to preferve a large Stock of Yest, which will keep 
and be of Ue for feveral Months, either to make BREAD or 
Cakes. 

WHEN you have yeft in plenty, take a quantity of it, ftir 
and work it well with « whifk until it becomes liquid and thin, 
then get a large wooden-platter, covler, or tub, clean and dry, 
and with a fofe bruh lay a thin layer of the yelt on the tub, 
and turn the mouth downwards that no duft may fall upon Bid 
but fo that the air may get under to dry it, When that coat 


ip 
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is very dry, then lay on another till you have a fufficient quan- 
tity, even two or three inches thick, to ferve for feveral months, 
always taking care the yeft in the tub be very a before you 
Jay more on. - : 

When you have occafion to ufe this yeft, cut a piece off, and 
lay itin warm water; ftir it together, and it will be fit ii ufes 


If it is for brewing, take a large handful of birch tied together, | 
and dip it into the yeft and hang it up todry; take great care | 


no duit comes to it, and fo you may do as many as you pleafe. 
When your beer is fit to fet to work, throwin one of thefe, 


and it will make it work as well as if you had freth yeft. 


You muft whip it about in the wort, and then let it lie; 


when the vat works well; take out the broom, and dry it ” 


again, and it will do for the next brewing. 


Note, In the building of your oven for baking, obferve that 
you make it round, low roofed, and alittle mouth ; then it ~ 
will take lefs fire, and keep in the heat better than:a lorig oven 
and igh roofed, and will bake the bread better, 


A 


c FLA Es 20¥ 101, 
dB ya sch CHERRIES, PRESERVES, &c. 


Toj re Cuernies Lady North’s way. 


AKE nieve pounds of cherries, ftone them, put them 
in your preferving-pan, with three pounds of double: ey a 
fugar and a quart of water; then fet them on the fire till they _ 


are fcalding hot, take them offs little while, and fet on the fre ‘ 
again. Boil them till they are tender, then’ {prinkle them with # 


halfa pound of double-refined fugar pounded, and fkim them | 


clean. Rut them all: together 1 ina China-bowl, let them ftand 


in the fyrup three:days; drain them thro’a fieve, take them 


out one by one, with the holes downwards on a wicker fieve, 
then fet them ina ftove to dry, and as they dry turn. them upon, 


oe 


on ae 


clean fieves. .When they are dry enough, put a ciean white 7 
fheet of paper in a preferving: pan, then put all the cherries in, ~ 


with another clean white fheet of paper on the top of them 3) 


ea er them clofe with a cloth, and fet them over a cool fire till” 
they fweat. Take them off the fire, then let them fland till 


they a are re and put them in boxes or jars to keep, 


T) 
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: To dry CHERRIES, 3 
© TO four pounds of cherries put one pound of fugar, and 
juft put as much water to the fugar as will wet it; when it is 
“melted, make it boil; ftone your cherries, put them in, and 
make them boil; {kim them fwo or three times, take them 
off, and let them ftand in the fyrup two or three days, then 
boil your fyrup and put to them again, but do not boil your 
cherries any more. \ Let them ftand three or four days longer, 
then take them out, lay them in fieves to dry, and lay them 
in the fun, or in a flow oven to dry ; when dry, lay them in 
‘rows in papers, and fo a row of cherries, and a row of white 
“paper in boxes. | : ! 


To preferve CHERRIES with the Leaves and Stalks Green. 


_ FIRST dip the ftalks and leaves in the beit vinegar boiling 
hot, ftick the fprig upright in a fieve till they are dry; in the 
“mean time boil fome double-refined fugar to fyrup, and dip 
the cherries, ftalks, and leaves, in the fyrup, and juft let them 
-feald; lay them on a fieve, and boil the fugar to a candy height, 
then dip the cherries, ftalks, leaves and all; then ftick the 
_ branches in fieves, and dry them as you do other {weetmeats. 
‘They look very pretty at candle-light in a defert, 


To make ORANGE-MARMALADE. 


TAKE the beft Seville oranges, cut them in quarters, grate 
them to take out the bitternefs, and put them in water, which 
you mutt fhift twice or thrice a day for three days. Then boil’ 

them, fhifting the water till they are tender, {hred them very 

-fmall; then pick out the fkins and feeds from the meat which | 
you pulled out, and put to the peel that is fhred ; and toa pound 


of that pulp take a pound of double. refined fugar. Wet your. | 


- fugar with water, and let it boil up to a candy height (with a 
‘very quick fire) which you may know by the dropping of it, for 
it hangs like a hair; then take it off the fire, put in yeur pulp, 
{tir it well together, then fet it on the embers, and fur it tll it 
is thick, but let it not boil. If you would have it cut like mar- 
‘malade, add fome jelly of pippins, and allow fugar for it. 


To make WHitTE-MARMALADE. 


PARE and core the quinces as faft as you can, then take toa 
pound of quinces( being cutin pieces lefs than half quarters) three 
quartess of apoundof double refined fugar beat fmall,then throw 
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half the fugaron the raw quinces, fet it ona flow fire till the 
fugar is melted, and the quinces tender ; then put in the reft 
of the fugar, and boil it up as faft as you can. When it is 
almoft enough, put in fome jelly and boil it apace; then put 
jt up, and when it is quite cold, cover it with white paper. 


Zo preferve ORANGES whole, 


TAKE the beft Bermudas or Seville oranges you can get, 
and pare them with a penknife very thin, and lay your orangeé 


in water three or four days, fhifting them every day ; then pur 


them in a kettle with fair water, and put. a board on them to 
keep them down in the water, and have a {fkillet on the fire 
with water, that may’ be ready tofupply the kettle with boiling 


water ;. as it waftes it muft be filled up three or four times, © 


while the oranges are doing, for they will take up feven or eight 
hours boiling ; they muft be boiled till a wheat ftraw will run 
thro’ them, then take them out, and fcoop the feeds out of them 
very carefully, by making a little hole in the top, and weigh 
them. :; "Fo every pound of oranges put a pound and three 


quarters of double-refined fugar, beat well and fifted thro’ 2 _ 
clean lawn fieve, ‘fill your oranges with fugar, and ftrew fome * 


on them: let them lie a little while, and make your jelly thus : 
«. Take two dozen of pippins or John apples, and ‘flice them 


into water, and when they are boiled tender ftrain the liquor — 


trom. the pulp, and to every pound of oranges you muft havea 


pint anda half of this liquor, and put to it ‘three quarters of the — 
' fugar you left in filling the oranges, fetit on the fire, andletit - 
boil, fkim ‘it well, and put it in.a-clean earthen-pan till it’ is — 
cold, then put it in:your fkillet; putin your oranges; witha — 


{mall bodkin job your oranges as they are boiling to let the fy= 
rup into them, ftrew on the reft of your fugar whilft they are 
boiling, and when they look clear take them up and put them 


in your glaffes, put gne-in a glafs juft fitfor them, and:boil the: 


fyrup till it is almoft a jelly, then fill up your glaffes ;; when 


they are cold, paper them up, and keep them in a dry place..: — 


weak ae M } 


' To make RED-MARMALADE. 


SCALD the quinces tender in water, then cut them in quar- 
_ ters, core and pare the pieces.: ‘Te four pounds of quinces put 
three pounds of fugar, and four pints of water; boil the fugar 
and water toa fyrup, then putin the quinces and cover it. Let 


it ftand all night over a very little fire, and not to boil; when . | 


they are red enough, put in a porringer full of jelly, or more, 
4 CaS Center 2 Sea RU Stee ace te are gts : ; and 
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and boil them up as faftas youcan. When it is enough, 
put it up, but do not break the quinces too much. 


Rep-Quinces whole. 

TAKE fix of the fineft quinces, core and fcald them tender, 
drain them from the water, and when they are cold pare them; _ 
then take their weight in good fugar, a pint of water to every 
pound of fugar, boil it to a fyrup, {kim it well, then put in the 
guinces, and let them ftand all night; when they are red 
enough, boil them as the marmalade, with two porringers full 
of jelly. When they are as foft as you can run a ftraw thro’ _ 
them, put them into glaffes; let the liquor boil till it isa 
jelly, and then pour it over the quinces. 


Jevry, for the QuiINcEs. 

TAKE fome of the leffer quinces, and wipe them with a 
clean coarfe cloth; cut them in quarters; put as much water as 
will cover them; let it boil apace till it is trong of the quinces, 
then ftrain it through a jelly-bag. If it be for white quinces, 
pick out the feeds, but none of the cores, nor quinces pared. 


To make Conferve of Rep-Roses, or any other Flowers. 


_ “TAKE rofe-buds or any other flowers, and pick them, cut 
off the white part from the red, and put the red flowers, and fift 
them thro’ a fieve to take out the feeds, then weigh them, and 
to every pound of flowers take two pounds and a half of loaf 
fugar; beat the flowers pretty fine in a ftone mortar, then by 
degrees put the fugar to them, and beat it very well till it is 
weil incorporated together, then put it into gallipots, tie it over 
with paper, over that a leather, and it will keep feven years. 


= _ Lo make Conferve of Hrs. 


GATHER hips before they grow foft, cut off the heads 
and ftalks, flit them in halves, take out all the feeds and white 
that is in them very clean, then put them into an earthen-pan, 
and ftir them every day, or they will grow mouldy. Let them 
ftand till they are foft enough to rub them through a coarfe 
hair-fieve, as the pulp comes take it off the fieve: they are a 
dry berry, and will reauire pains to rub them through; then 
add its weight in fugar, mix them well together without 
boiling, and keep it in deep gallipots for ufe. de 
bee, , 0 
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To make SyYRuP of RosEs. 


INF USE three pounds of damafk rofe-leaves in a gallon of © 
warm water, in a well-glazed’ earthen-pot, with a narrow. 
mouth, for eight hours, which ftop fo clofe that none of the — 
virtue may exhale. When they have infufed fo long, heat 
the water again, fqueeze them out, and put in three pounds 
-ynore of rofe-leaves,-to infufe for eight hours more, then prefs 
them out very hard; then to every quart of this infufion add 
four pounds of+fine fugar, and boil it toa fyrup. — 53 mS 


To make SYRUP of Crrron. | anaes pa 
PARE and flice your citrons thin, lay them in a bafon, 


. * r 
et 


with layers of fine fugar. The next day pour off the liquor 
into a glafs, {kim it, and clarify it over a gentle fire. a) 
To make SYRUP of Chove-GILLirLowERS, 

CLIP your gilliflowers, fprinkle them with fair water, put. 

_ ghem into an earthen-pot, ftop it up very clofe, fet in a kettle” 
of water, and let it boil for two hours; then ftrain out the — 
juice, puta pound and a half of fugar to a pint of juice, put it” 
Fnto a fkillet, fet it on the fire, keep it firring till the fugar is. 
all melted, do not let it boil; then fet it by to cool, and put it” 
ynto bottles. Tos pasta bakes het | iy 
To make SYRUP of Pg AcH-BLossoms. $- 


INFUSE peach-bloffoms in hot water, as much as will hand- 
fomely cover them. Let them ftand in balneo, or in fand, for 
twenty-four hours, covered cloie; then ‘train out the flowers 
from the liquor, and put in freth flowers. Let them ftand to" 
snfufe as before, then ftrain them out, and to the liquor put: 
freth peach-bloffoms the third time ;. and, if you pleafe, a 
fourth time, “Then to every pound of your infuon add two_ 
pounds of double-refined fugar ; and fetting it in fand, or bal- 
neo, make a fyrup, which keep for ufe, ‘io oa 


To make SyRuP of QUINCES. 


GRATE quinces, pafs their pulp through a cloth to extract) 
the juice, fet their juices in the fun to fettle, or before the fire 
and by that means clarify it; for every four ounces of this juice 
‘take a pound of {ugar boiled brown. If the putting in the juice 
of the quinces fhould check the boiling of the fugar too much, 
give the fyrup fome boiling till it becomes pearled ; then take: 
sof the fire, and when cold, put it into the bottles, . 

| a 
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Lo preferve Apricots. 


“TAKE your apricots, ftone and pare ther thin, and take 
their weight in double-refined fugar beaten and fifted, ‘put 
your apricots in a filver cap-or tankard, cover them over with 
fugar, and iet them ftand fo all. night.’ ‘The next day put 
them in a preferving-pan, fet them on a gentle fire, and let 
them fimmer 7 iittle while, then let then boil till tender and 
clear, taking them off fometimes to turn and fkim. Keep 
them under the liquor as they are doing, and with a {mall | 
clean bodkin or great needle job them, that the fyrup may. 
penetrate into them. When they ate enough, take them up; 
and put them in gl laffes. Boil and fkim your Pies and wher 
it is cold, put it on your apricots. | 


To preferve Damsons whole. 


YOU muft take fome damfons and cut them in pieces, put 
them in a {killet over the fire, with as much water as will cover 
them. When they are boiled and the liquor pretty ftrong, frain 
it out: add for.every pound of the damfons wiped clean, a pound 
of fingle-refined fugar, put the third part of your fugar into 
the liquor, fet it over the fire, and when it fimmers, put in 
the damfons. Let them have one good boil, and take them off 
for half an hour covered up clofe; then fet them on again, and. 
let them fimmer over.the fire after turning them; then take 
them out and put them in a bafon, ftrew all the fugar that was 
left on them, and pour the hot ancy over them. Cover 
them up, and let them ftand till next day, then boil them up 
again till they are enough. ‘’ake them up, and put them in 
pots; boil the liquor till it je lies, and pour it on them when 
x is almoft cold ; fo paper them up. 


x 


To candy any Sort of FLOWERS. 

* TAKE the beft treble-refined fu gar, break it into lumps, and 
dip it piece by piece into water, put them into a vefiel of filver, 
and melt them over the fire; when it juft boils, ftrain it, and fet 
it on the fire again, and let it boil till it draws in hairs, which 
you may perceive by holding up your fpoon; then-put in the 
flowers, and fet them in.cups or giafies. When it is of a hard 
candy, break it in lumps, and lay i it as high as you pleafe. Dry 
it in a ftove, or in the fun, and it will look like fugar-candy. 


To preferve GoosEBERRIES whole without fioning. 
. TAKE the largeft preferving goofeberries, and pick off the 
black eye, but not the flalk, then fet them over the fire in a a pot 
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of water to fcald, cover them very clofe, but not boil or break, 

and when they are tender take them up in cold water; then 

take a pound and a half of double-refined fugar to a pound of 
goofeberries, and clarify the fugar with water, a pint toa pound 

of fugar, and when your fyrup is cold, put the goofeberries 
fingle in your preferving-pan, put the fyrup to them, and fet 

them ona gentle fire; let them boil, but not +. > faft, left they 

break and when they have boiled and you perceive that the fu- _ 
ear has entered them, take them off; cover them with white pa- 
per, and fet them by tll the next day. Then take them out of 
the fyrup, and boil the fyrup till it begins to be ropy; fkim it, 
and put it tothem_ again, then fet them on a gentle fire, and 
let them fimmer gently, till you perceive the fyrup will rope; 
then take them off, fet them by tll they are cold, cover them 
with paper, then boil fome goofeberries in fair water, and 
when the liquor is ftrong enough, ftrain it out. Let it ftand 
to fettle, and to every pint take a pound of double-refined 
fugar, then make a jelly of it, put the goofeberries in glaffes 
when they are cold; cover them with the Jelly the next day, 
paper them wer, and then half dry the paper, that goes in the 
infide, it clofes down better, and then white paper over the 
glafs. Set it in your ftove, or a dry place, | 


To preferve WHITE-W ALNUTS. 


FIRST pare your walnuts till the white appears, and no- 
thing elfe. You muft be very careful in the doing of them, that 
they do not turn black, and as faft as you do them throw them 
into falt and water, and let them lie ull your fugar is ready. 
‘Take three pounds of good loaf fugar, put it into your prefer- 
ving-pan, fet it over a charcoal fire, and put as much water as 
will juft wet the fugar. Let it boil, then have ready ten ora 
dozen whites of eggs {trained and beat up to froth, cover your 
fugar with the froth as it boils, and fkim it; then boil it and 
fkim it till it is as clear as cryftal, then throw in your walnuts, 
juft give them a boil till they are tender, then take them out, 
and lay them in a difh to cool; when cool put them in your 
preferving-pan, and when the fugar is as warm as milk pour it 
over them; when quite cold, paper them down. 

Thus clear your fugar for all preferves, apricots, peaches, 
goafeberries, currans, &c. Gy Rise. 


To preferve WALNUTS green. . 

WIPE them very clean, and lay them in ftrong falt and water 
twenty-four hours; then take them out, and wipe them very 
ai a REN A rte a ROD SAGE aii: SEY clean, 
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_ clean, have ready a fkillet of water boiling, throw them in, let 
them boil a minute and take them out. Lay them ona coarfe 
_cloth, and boil ms fugar as above; then juft give your walnuts 

a {cald in the fugar, take them up and lay them to cool. Put 
_ them in your preferving-pot, and pour on your fyrup as above. 


To preferve the large GREEN-PLUMs, 


_ FIRST dip the ftalks and leaves in boiling vinegar; when 
they are dry have your fyrup ready, and firft give them a {cald, 
and very carefully with a pin take off the fkin; boil your fugar 
>to acandy height, and dip in your plums, hang them by the 
ftalk to dry, and they will look finely tranfparent, and by 
hanging that way to dry, will have a clear drop at the top, 
You muft take great care to clear your fugar nicely, © 


A nice Way to preferve PEACHES. 


PUT your peaches in boiling water, juft give them a fcald, 
but do not let them boil, take them out and put them in cold 
water, then dry them in a fieve, and put them in long wide- 
mouthed bottles: to half a dozen peaches take a quarter of a 
pound of fugar, clarify it, pour it over your peaches, and fill 
the bottles with brandy. Stop them clofe, and keep them in 
a clofe place. 


A fecond Way to preferve PEACHES. 


MAKE your fyrup as above, and when it is clear juit dip 
in your peaches, and take them out again, lay them on a difh 
to cool, then put them into large wide-mouthed bottles, and 
when the fyrup is cold pour it over them; let them ftand till 
cold, and fill up the bottle with the beft French brandy. Ob- 
ferve that you leave room enough for the peaches to be well 
covered with brandy, and cover the glafs clofe with a bladder 
and leather, and tie them clofe down. 


To make QUINCE-CAKES. 


YOU mutt let a pint of the fyrup of quinces with a quart or 
two of rafpberries be boiled and clarified over a clear gentle 
fire, taking care that it be well fkimmed from time to time; 
then add a pound and a half of fugar, caufe as much more to 
brought to a candy height, and poured in hot. Let the 
whole be continually ftirred about till it is almoft cold, then 
fpread it on plates, and cut it out into cakes. nae 


_half an ounce of falt-petre, a quarter of a pound of common 
falt, beat all very fine, wafh and clean the (melts, gut them, 
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CHA Ber ce ee 
To make ANcHovigs, VERMICELLI, CATCHUP, VINEGAR, 
and to keep AnTicHOKES, FrencH Beans, &c. 


| Yo make ANCHOVIES. — |, | 
ENO a peck of fprats, two pounds of common falt, a quar- 
ter of a pound of bay-falt, four potnds of falt-petre, 

two ounces of fal-prunella, two pennyworth of cochineal ; 
yound all in a mortar, put them into a ftone-pot, a row of 
fprats, a layer of your compound, and fo:on to the top alter= 
nately. Prefs them hard down, cover them clofe, let them 
fiand fix months, and they will be fit tor ufe. Obferve that 
your {prats be very frefh, and do not wafh or wipe them, but 
juft take them as they come out of the water, 


oie pickle SMELTS, where you have plenty. | 
TAKE a quarter of a peck of fmelts, half an ounce of pep- 
per, half an ounce of nutmeg, a quarter of an ounce of mace, 


then lay them in rows in a Jar, and between every layer of | 
{melts, ftrew the feafoning with four or five bay-leaves, then | 
hoi! red-wine, and pour over them enough to cover them. | 
Cover them with a plate, and when cold tie them down clofe. | 
"They exceed anchovies. | ey 


To make VERMICELLI. | 


MIX yolks of eggs and flour together in a pretty fit pafte, | 
fo as you can work it up cleverly, and roll it as thin as it is pof- 
{ible to roll the pafte. Let it dry in the fun; when it is quite | 
dry, with a very fharp knife cut it as thin as poffible, and keep | 


it ina dry place. It will run up like little worms, as vermi- 


celli does; though the beft way is to run it through a coarfe | 
fieve, whilft the pafte is foft. If you want fome to be made in | 
hafte, dry it by the fire, and cut it {mail. [t will dry by the | 
fire in a quarter of an hour. This far exceeds what comes | 
from abroad, being frefher. ; “a 
To make CATCHUP. 4 
TAKE the large flaps, of mufhrooms, pick nothing but the’ 
firaws and dirt from them, then ‘ay them in a broad earthen- pany | 
frew a good deal of falt over them, iet them lie till next morn 
F Ses | ing; | 
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ing, then with your hand break them, put them into a few- 


pan, let them boil a minute or two, then ftrain them through a 
- eoarfe cloth, and wring it hard. “Take out all the juice, let 
it ftand to fettle; then pour it off clear, run it through a thick 
~ flannel-bag, (fome filter it through brown paper, but that isa 


very tedious way), then boil it; to a quart of the liquor puta 
_ Quarter of an ounce of whole ginger, and half a quarter of an 


ounce of whole pepper. Boil it brifkly a quarter of an hour; 


, then ftrain it, and when it is cold, put it into pint bottles. In 
_ each bottle put four or five blades of mace, and fix cloves, cork 


it tight, and it will keep two years. This gives the beft fla- 


- vour of the mufhrooms to any fauce. If you put toa pint of 
- this catchup a pint of mum, it will tafte like foreign catchup. | 


| Another Way to make CatcHup. 
TAKE the large flaps, and falt them as above; boil the li- 


| quor, ftyain it through a thick flannel-bag; toa quart of that 


- 


liquor put a quart of ftale beer, a large ftick of horfe-radith 
cut in Kittle flips, five or fix bay-leaves, an onion ftuck with 
twenty or thirty cloves, a quarter of an ounce of mace, a quar- 
ter of an ounce of nutmegs beat, a quarter of an ounce of black 


and white pepper, a quarter of an ounce of all-fpice, and four or 


five races of ginger. Cover it clofe, and let it fimmer very foftly 


till about one third is wafted; then ftrain it through a flannel. 


bag: whemiit is cold bottle it in pint bottles, cork it clofe, and 


it will keep a great while: you may put red-wine in the room 


of beer; fome put in a head of-garlic, but I think that {poils 


it. The other receipt you have in the Chapter for the Sza. 


ARTICHOKES to keep all the Year. 


_ BOIL as many artichokes as you intend to keep; boil them 
fo as juft the leaves will come out; then pull off all the leaves 
and choke, cut them from the ftrings, lay them on a tin-plate, 
and put them in an oven where tarts are drawn, let them ftand 
till the oven is heated again, take them out before the wood is 
put in, and fet them in again, after the tarts are drawn; fodo 


till they are as dry as a board, then put them ina paper bag, and 
hang them inadry place. You fhould lay them in warm wa- 


ter three or four hours before you ufe them, fhifting the water 
often. © Let the laft water. be boiling hot; théy will be very 


tender, and eat as fine as frefh ones. You need not dry all 


dozen at a time, and fave the bottoms for this ufe. 


your bottoms at once, as the leaves are good to eat: fo boil a 


Zo 
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To keep FRENCH Beans all the Year. 


TAKE fine young beans, gather them onavery fine day, have 
a large ftone-jar ready, clean and dry, lay a layer of falt at the 
bottom, and then a layer of beans, then falt, and then beans 
and fo on till the jar is full; cover them with falt, tie a cote 
cloth over them and a board on that, and thena weight to keep 
it clofe from all air; fet them ina dry cellar, and when you ufe 
them cover them clofe again; wafh them you took out very 
clean, and Jet them lie in foft water twenty-four hours, fhift- 
ing the water often ; when you boil them do not put any falt 
in the water. ‘The beft way of drefling them is, boil them 
with juft the white heart of a {mall cabbage, then drain them, 
chop the cabbage, and put both into a fauce-pan with a piece of 
butter as big as an egg, rolled in flour, fhake a little pepper, put 
in a quarter of a pint of good gravy, let them ftew ten minutes, _ 
and then difh them up for a fide-difh. A pint of beans to the 
cabbage. You may do more or lefs, juft as you pleafe. 


To keep GREEN-PEas till Chrifimas. 


TAKE fine young peas, fhell them, throw them into boiling 
water with fome falt in, let the . boil five or fix minntes, throw 
them into a cullender to drain; then lay a cloth four or five 
times double on a table, and fpread them on; dry them very 
well, and have your bottles ready, fill them and cover them 
with mutton-fat fried; when it isa little cool fill the necks al- 
moft to the top, cork them, tie a bladder and a lath over them, 
and fet them in acool dry place. When you ufe them boil your 
water, put in a little falt, fome fugar, and a piece of butter ; 
when they are boiled enough, throw them into a fieve to drain, , 
_then put them into a fauce-pan with a good piece of butter ; 
keep fhaking it round all the time till the butter is melted, then 
turn them into a difh, and fend them to table. | 


Another Way to preferve GREEN-PEAS. 


GATHER your peas on a very dry day, when thy are 
neither old, nor too young, fhell them, and have ready fome 
quart bottles with little mouths, being well dried; fill the 
bottles and cork them well, have ready a pipkin of rofin meit- 
ed, into which dip the necks of the bottles, and fet them in 


a very dry place that is cool. 
To keep GREEN GOOSEBERRIES till Chrifimas. 


PICK your large green goofeberries ona ary day, have ready 


your bottles clean and dry, fill the bottles and cork them, fet 
2 them 
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them ina kettle of water up to the neck, let the water boil 
very foftly till you find the goofeberries are coddled, take them 
out, and putin the reft of the botties till all are done; then 
have ready fome rofin melted in a pipkin, dip the necks of the 
bottles in, dnd that will keep all air from coming at the cork, 
keep them in a cold dry place where no damp is, and they will 
_-bakeas red asacherry. You may keep them without fcaiding, 
but then the fkins will not be fo tender, nor bake fo fine. 


To keep RED-GOoOSsBERRIES, 


PICK them when full ripe, to each quart of goofeberries put 
_ a quarter of a pound of Lifbon fugar, and to each quarter of a 
pound of fugar puta quarter of a pint of water, let it boil, then 
put in your goofeberries, and let them boil foftly two or three 
* minutes, then pour them into little ftone-jars; when cold co- 
ver them up and keep them for ufe; they make fine pies with 
little trouble. You may prefs them through a cullender ; to 
a quart of pulp put half a pound of fine Lifbon fugar, keep 
{tirring over the fire till both be well mixed and boiled, and 
pour it into a ftone-jar; when cold cover it with white- paper, 
and it makes very pretty tarts or puffs. 

3 To keep WAtnuts all the Year. 

TAKE a large jar, a layer of fea-fand at the bottom, then a 
layer of walnuts, then fand; then the nuts, and fo on till the 
jar is full; and be fure they do not touch each other in any of 
the layers. When you would ule them, lay them in warm wa- 
ter for an hour, fhift the water as it cools; then rub them 
dry, and they will peel well and eat {weet. Lemons will keep 
thus covered better than any other way. : 


| Another Way to keep LEMONS. - 

TAKE the large fine fruit that are quite found and good, 
and take a fine pack-thread about a quarter of a yard long, run 
it through the hard nib at the end of the lemon; then tie the 
firing together, and hang it on a little hook in an airy dry 
place; fo do as many as you pleafe, but be fure they do not 
_touch one another, nor any thing elfe, but hang as high as you 
can. ‘Fhus you may keep pears, &c, only tying the ftring to 
the ftalk, | 
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To keep WuiTE BULLACE, Pear-Piums, or DAMSONS, &C. 
for TaRTs or Pigs. 


GATHER them when full grown, and juft as they begin to 
turn, Pick all the largeft out, fave about two-thirds of the 
fruit, the other third put as much water to as you think will 
cover the reft. Let them boil, and fkim them; when the fruit is 


boiled very foft; then ftrain it through a coarfe hair-fieve; and | 


to every quart of this liquor put a pound and a half of fugar, 
boil it, and fkim it very well; then throw in your fruit, juft give 
them a fcald; take them off the fire, and when cold put them 
‘ato bottles with wide mouths, pour your fyrup over them, lay 


a piece of white paper over them, and cover them with oil. Be | 
{ure to take the oi! well off when you ufe them, and do not put | 
them in larger bottles than you think you fhall make ufe of at | 


a time, becaufe all thefe forts of fruit {poil with the air. 


To make VINEGAR. 
T Oevery gallon of water put a pound of coarfe Lifbon fugar, 


let it boil, and keep fkimming it as long as the fcum rifes 5 | 


. then pour it into tubs, and when it is as cold as beer to work, 
toaft a good toaft, and rub it over with yeft. Let it work 


twenty-four hours; then have ready a veffel iron- hooped, and _ 


well painted, fixed in a place where the fun has full power, and 
fix it fo as not to have any occafion to moveit. When you draw 


- it off, then fill your veflels, lay a tile on the bung to keep the | 


duft out. Make it in March, and it will be fit to ufe in June or 
July. Draw it off into little fone bottles the latter end of June 
or beginning of July, let it ftand till you want to ufe it, and 
*¢ will never foul any more; but when you goto draw it off, and 
you find it is not four enough, let it ftand a month longer be- 
fore you draw it off. For pickles to go abroad ufe this vinegar 
alone; but in England you will be obliged, when you pickle, 
to put one half cold fpring-water to it, and then it will be full 
{our with this vinegar. You need not boil unlefs you pleafe; 
for almott any fort of pickles, it will keep them quite good. It 


will keep walnuts very fine without boiling, even to go to the | 


indies; but then do not put water to it. For green pickles, you | 
may pour it fcalding hot on two or three times. All other fort | 
of pickles you need not boil it. Mufhrooms, only wafh them ) 
clean, dry them, put them into little bottles, with a nutmeg | 
juft fealded in vinegar, and fliced (whilft it is hot) very thio, 
‘fand.a few blades of mace ; then fill up the bottle with the cold | 

vinegar | 
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_viuegar and fpring-water, pour the mutton fat fried over it 
and tiea bladder and leather over the top. Thefe mufhrooms 
will not be fo white, but as finely tafted as if they were juft 
gathered; and a {poonful of this pickle will give fauce a very 
fine flavour. : 

White walnuts, fuckers, and onions, and all white pickles. s: 
co in the fame manner, after they are ready for the pickle. 


To fry SMELTS. 


LAY your finelts in a marinade of vinegar, falt, pepper, and 
hay-leaves, and cloves for a few hours; then dry them ina 
napkin, drudge them well with flour, and have ready fome 
butter hot in a ftew-pan, | Fry them quick, lay them in your 
difh, and garnifh with fried parfley, 


To roaft a PounD of Butter. 


LAY it in falt and water two or three hours, then fpit it, 
and rub it all over with crumbs of bread, with a little grated 
nutmeg, lay it to the fire, and as it roafts, bafte it with the yolks 
of two eggs, and then with the crumbs of bread all the time it 
is a roafting; but have ready a pint of oyfters ftewed in their 
own liquor, and lay in the difh under the butter; when the 
bread has foaked up all the butter, brown the outfide, and lay 
it on your oyfters. Your fire muft be very flow. 


To raife a SALAD in Two Hours at the Fire. 
TAKE frefh horfe-dung hot, lay it in a tub near the fire, 
then fprinkle fome muftard-feeds thick on it, lay a thin layer 
of horfe-dung over it, cover it. clofe and keep it by the fire, 
and it will rife high enough to cut in two hours. 


a) GUM Pe see 
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To Disrit WALNUT~WarTeR. 


AIKKE a peck of fine green walnuts, bruife them well ina 

; large mortar, put them ina pan, witha handful of baum 
bruiled, put two quarts of good French brandy to them, cover 
| 2 them 
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them clofe, and-let them hie three days; the next day diftil 
them in a cold fill; from this quantity draw three ouarts, 
which you may do in a day. 


* 


How to ufe this OrpDINARY STILL. 


YOU mutt lay the plate, then wood-athes thick at the bot- 
tom, then the iron pan which you are to fill with your wal- 
nuts and liquor; then put on the head of the ftill, make a pretty 
prifk fire till the ftill begins to drop, then flacken it fo as jult ~ 
to have enough to keep the ftill at work, mind all the time to 
keep a wet cloth all over the head of the ftill all the time it is 
at work, and always obferve not to let the ftill work longer than 
the liquor is good, and take great care you do not burn the fill; 
and thus you may diftil what you pleafe. If you draw the full 
too far it will burn, and give your liquor a bad tafte. 


To make TREACLE-W ATER. 


TAKE the juice of green walnuts four pounds, of rue, car- 
duus, marigold, and baum, of each three pounds, roots..of 
butterbur half a pound, roots of burdock one pound, angelica 
and mafterwort, of each half a pound, leaves of feordium fix 
handfuls, Venice treacle and mithridate of each half a pound, 
old Canary wine two pounds, white-wine vinegar fix pounds, 
juice of lemon fix pounds ; and diftil this in an alembic. 


To make BLACK CHERRY-WATER. 


TAKE fix pounds of black cherries, and bruife them fmall; 
then put to them the tops of rofemary, fweet- marjoram, fpear- 
mint, angelica, baum, marigold- flowers, of each a handful, 
cried violets one ounce, anife-feeds and {weet-fennel feeds, of | 
each half an ounce bruifed; cut the herbs fmall, mix all toze- | 
ther, and diftil them off in a cold ftill. 


tT, make HyYsTERICAL-W ATER« 


TAICE betony, roots of lovage, feeds of wild parfnips, of 
each two oui “2s, roots of fingle piony four ounces, of mifletoe | 
of the oak three ounces, myrrh a quarter of an ounce, caftor _ 
half an ounce; beat al! thefe together and add to them a quar- | 
ter of a pound of dried millepedes: pour on thefe three quarts 
of mugwort-water, and two quarts of brandy; let them ftand _ 
‘na clofe veflel eight days, then diftil it ina cold ftill pafied | 
ap. You may draw off nine pints of water, and fweeten it | 
to your tafte. Mix all together, and bottle it up. a | 

: c 
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To difil RED-RosE Buns. 


WET your rofes in fair water; four gallons of rofes will 
take near two gallons of water, then ftilh them ina cold {till 
take the fame {tilled water, and put into it as many freth rales 
as it will wet, then ftill them again. 

Mint, baum, parfley, and penny-royal water, diftil the fame 
Way. 
To make PLAGUE-WATER. 


Roots. Flowers. ecoceds, 

Angelica, Wormwood, Hart’s tongue, 

~ Dragon, Succory, Horehound, 
Maywort, _—s- Hy fop, Fennel, 
Mint, a Agrimony, Melilot, 
Rueys< Fennel, St. John’s-wort, 
Carduus, Cowllips, Comfrey, 
Origany, Poppies, Feverfew, 
W inter-favoury, Plantain, Red rofe-leaves, 
Broad thyme, — Setfoyl, Wood-forrel, 
Rofemary, Vocvain, Pellitory of .the wall, 
Pimpernell, Maidenhair, Heart’s-eafe, 
Sage, Motherwort, Centaury, 
Fumatory, Cowage, Sea-drink; a good fannfale of 
Colt’s-foot, Golden-rod, each of the aforefaid things. 
Scabeous, Gromwell, | Gentian-root, 
Borrage, Dill. Dock-root, 
Saxafrage, Butterbur-root, 
Betony, Piony-root, 

- Liverwort, Bay-berries, 
Germander. _ Janiper-berries ; of each of 


thefe a pound. 


One ounce of nutmege, one ounce of cloves, and half an ounce 
of mace; pick the herbs and flowers, and fhred them a little. 
Cut the roots, bruife the berries, and pound the fpices fine; take 
a peck of green walnuts, and chop them {mall ; mixall thefe to- 
gether, and lay them to fteep in fack lees, or any white wine 
lees, if not in good fpirits; but wine lees are beft. Let them 
lie a week or better; be fure to ftir them once a day with a 
ftick, and keep them clofe covered, then ftill them in an alem- 
bic with a flow fire, and take care your ftill does not burn, 
The firft, fecond, and third running is good, and fome of the 
fourth. Let them ftand till cold, then put them together. 
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To make SURFEIT- WATER. 

YOU mutt take fcurvy-grafs, brook-lime, water-crefles, 
Roman wormwood, rue, mint, baum, fage, cleavers, of each 
one handful; green merery two handfuls; poppies, if freth, ’ 
chaif a peck, if dry, a quarter of a peck ; cochineal, fix penny- 
worth,: faffron, fix pennyworth; anife-feeds, catraway-feeds, 
coriander -feeds, cardamom-feeds, of each an ounce; liquo- 
rice two’ ounces fcraped, figs fplit a pound, ‘raifins of the fur 
ftoned-a pound, juniper berries an ounce bruifed, nutmeg an 
ounce beat; mace an ounce bruifed, fweet fennel-feeds an — 
ounce bruifed, a few flowers of rofemary, marygold and faze- 
flowers :: put all thefe into a large ftone-jar, and put to them 
three gallons of French brandy; cover it clofe, and let it ftand 
near the fire for'three weeks. ‘Stir it-three times a week, and 
be.fure to keep it clofe ftopped, and then ftrain it off; bottle 
‘your liquor, and pour on the ingredients a gallon more of 
French brandy.’ Let it ftand a week, ftirring it once a day, 
then diftil it ina cold ftill, and this. will make a fine white 
furfeit-water. 1 * Re Lene NMCEe eliotn yf ve 

You may make this water at any time of the year, if you 
live at London, becaufe the ingredients are always to be had 
either green or dry; but itis beft made in fummer,-* =? > * 


| be. make Minx-WaTER. 


TAKE two good handfuls of wormwood, as much carduus, 
as much rue, four handfuls of mint, as much baum, half as 
much angelica; cut thefe a little, put them ‘into a cold full, 
and put to them three quarts of milk. © Let your fire be quick 
till your ftill drops, and then flacken your fire. «You may 
draw off two quarts. The firft quart will keep all the year. 
.. How to diftil vinegar you have.in the Chapter of Prckues. 
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CH A Pr XXE 
HOW TO MARKET, 


And the Seafons of the Year for Butcher’s-meat, Poultry, 
Fifth, Herbs, Roots, &c. and Fruit. | 


Pieces in a BULLOCK. 


HE head, tongue, palate; the entrails are the {weet- 

breads, kidneys, fkirts, and tripe; there is the double, 

the roll, and the reed-tripe. | 

The FORE-QUARTER. | 

FIRST is the haunch; which includes the clod, marrow. 

bone, fhin, and the fticking- piece, that is the neck-end. The 

next is the leg of mutton-piece, which has part of the blade- 

bone; then the chuck, the brifket, the fore-ribs, and middle- 
rib, which is called the chuck-rib, | 


The Hinp-QuarRTER. 


FIRST firloin andrump, the thin and thick-flank, the veiny- 
piece, then the ifch-bone, or chuck-bone, buttock, and leg. 


In a SHEEP. 


THE head and, pluck; which includes the liver, lichts, 
heart, {weetbreads, and melt. ata 


Lhe Fore-Quarrer. 
THE neck, breait, and fhoulder, © 


The Hinp-QUuARTER. 


THE leg and loin. The two loins together is called a 
chine of mutton, which ts a fine joint when it is the little far 
mutton. p | : 


“Ina Car. 


THE head and inwards are the pluck ; which contains the’ 
heart, liver, lights, nut, and melt, and what they call the 
Jkirts, (which eat finely broiled), the throat-fweetbread, and 
the wind-pipe-fweetbread, which is the fineft. | 

The fore- quarter is the fhoulder, neck, and breaft. 
Y4 a aed The 
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The hind-quarter is the leg, which contains the knuckle 
and fillet, then the loin. 


In a Hovuse-Lamgs. 


The head and pluck, that is the liver, lights, heart, nut, 
and melt. Then there is the fry, which is the fweetbreads, 
Jamb-ftones, and fkirts with fome of the liver. 

_ The fore-quarter is the fhoulder, neck, and breaft together. 

‘The hind- quarter is the leg and loin. This is in high feafon 
at Chriftmas, but lafts all the year. 

Grafs-lamb comes in April or May, according to the fea- 
fon of the year, and holds goad till the middle of Auguft. 


In a Hoc. 


‘THE head and inwards ; and that is the haflet, which is 
the liver and crow, kidney and fkirts. It is mixed with a great 
deal of fage and fweet-herbs, pepper, falt, and fpice, fo rolled 
in the caul and roafted: then there are the chitterlins and the 
guts, which are cleaned for faufages. | 

‘The fore-quarter is the fore-loin and fpring; if a large hog, 
you may cui a fpare-rib off. 5 hee 
_ The hind-quarter only leg and loin. 


4 Bacon Hoe. 


THIS is cut different, becaufe of making hams, bacon, and 
pickled pork. Here you have fine fpare-ribs, chines and 
grifkins, and fat for hog’s-lard. The liver and crow is much 
admired fried with bacon; the feet and ears are both equally © 
sood:fouleds 22. 7 Rs erp ees 

Pork comes into feafon at Bartholomew-tide, and holds good 
bil Dady davon Actua aeee Oy ce are a oe 


How TO CHOOSE BUTCHERS-MEAT. 


To choofe Lams. 


In a fore-quarter of lamb mind the neck-vein; if it be an 
azure blue it is new and good, but if greenifh or yellowifh, it 
is near tainting, if not tainted already. In the hinder-quarter, 
{mell under the kidney, and try the knuckle; if you meet with 
a faint fcent, and the knuckle be limber, is ftale killed. For 
a lamb’s- head, mind the eyes; if they be funk or wrinkled, it. 
is ftales if plump and lively, it is new and fweet. 


VEAL; 
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« VEAL. 


IF the bloody vein in the fhoulder looks blue, or a bright 
red, it is new killed; but if blackifh, greenifh, or yellowith, ie 
is flabby and ftale ; if wrapped in wet cloths, fmell whether 
it be mufty cr not. The loin firft taints under the kidney, 

and the flefh, if ftale killed, will be foft and flimy. . 
The breaft and neck taints firft at the upper end, and you 
will perceive fome dufky, yellowith, or greenifh appearance ; 
the {weetbread on the breaft will be clammy, otherwife it is 
frefh and good. ‘The leg is known to be new by the ftiffnefs 
of the joint; if limber, and the fleth feems clammy, and hag 
green or yellowifh fpecks, it is ftale. ‘Che head is known as 
the lamb’s, The flefh of a bull-calf is more red and firm 
than that of a cow-calf, and the fat more hard and curdled. 


MuTTon. 


IF the mutton be young, the flefh will pinch tender; if old 
it will wrinkle and remain fo; if young, the fat will eafily part 
from the Jean; if old, it will ftick by ftrings and fkins; if 
ram-mutton, the fat feels fpongy, the flefh clofe-grained and 
tough, not rifing again, when dented with your finger ; if ewe- 
mutton, the flefh is paler than wether-mutton, a clofer grain, 
and eafily parting. If there be a rot, the flefh will be palith, 
and the fat a faint whitifh, inclining to yellow, and the ficth 
will be lcofe at the bone. If you {queeze it hard, fome drops 
of water will ftand up like fweat ; as to the newnéefs and itaile- 
_ nefs, the fame is to be oblerved as by lamb. ce | 


Beer. | 

IF it be right ox-beef, it will have an open erain ; if young, 
a tender and oily fmoothnefs ; if rough and fpongy, it is old, 
or inclining to be fo, except neck, brifket, and fuch parts as are 
very fibrous, which in young meat will be more rough than in 
other parts. A carnation pleafant colour betokens good {pend- 
ing meat, the fuet a curious white ; yellowifh is not fo good. 
«« Cow- beef is lefs bound and clofer grained than the ox, the 
fat whiter, but the lean fomewhat paler; if young, the dent 

you make with your finger will rife again in a little time. 
Bull-beef is of a clofe grain, deep dufky red, tough in 
pinching, the fat, tkinny, hard, and has a rammifh rank 
smell ; and for newnels and ftalenefs, this fleth bought frefh 
has but few figns, the more material is its clammine(fs, and 
| the 
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the reft your fmell will inform you. If it be bruifed, thefe 
places will look more dufky or blackifh than the reft, 


Pork. 


IF it be young, the lean will break in pinching between 
your fingers, and if you nip the fkin with your nails, it will 
make a dent; alfo if the fat be foft and pulpy in a manner 
_ like lard; if the lean be tough, and the fat flabby and fpongy, 
feeling rough, it is old; efpecially if the rind be ftubborn, 
and you cannot nip it with your nails. 

If of a boar, though young, or of a hog gelded at full 
growth, the flefh will be hard, tough, reddifh, and rammifh 
of {mell; the fat fkinny and hard ; the fkin very thick and 
tough, and pinched up will immediately fall again. 

As for old and new killed, try the legs, hands, and fprings, 
by putting your finger under the bone that comes out; for if 
it be tainted, you will there find it by fmelling your finger ; 
befides the fkin will be fweaty and clammy when ftale, but 
cool and {mooth when new. ; 

If you find little kernels in the fat of the pork, like hails 
fhot, if many, it is meafley and dangerous to be eaten, 


How to choofe BRAWN, VENISON, WESTPHALIA Hams, &c, 


BRAWN is known to be old or young by the extraordi- 
nary or moderate thicknefs of the rind ; the thick is old, the 
moderate is young. If the rind and fat be very tender, it is 
not boar-brawn, but barrow or fow. 


VENISON. 


‘TRY the haunches or fhoulders under the bones that come 
out, with your finger or knife, and as the {cent is fweet or rank, 
jt is new or ftale; and the like of the fides in the moft flefhy 
parts : if tainted they will look greenifh in fome places, or more 
than ordinary black. Look on the hoofs, and if the clefts 
are very wide and rough, it is old ; if clofe and fmooth, it is 
young. : 

The Seafon for VENISON. 


THE buck-venifon begins in May, and is in high feafon till 
All-Hallows-day; the doe is in feafon from Michaelmas to 
the end of December, or fometimes to the end of January. 


WESTPHALIA 
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WestTPHALIA Hams, and ENGLISH Bacon, 


PUT a knife under the bone that fticks out of the ham, and 
~ $f it comes out in a manner clean, and has a curious flavour, it is 
fweet and good; if much {meared and dulled, itis tainted orrufty. 

Englifh gammons are tried the fame way ; and for other 
parts try the fat ; if it be white, oily in feeling, does not break 
or crumble, good ; but if the contrary, and the lean has fome 
little freaks of yellow, it is rufty or will foon be fo. 


To choofe BurtTer, CHEESE, and Kas. 


WHEN you buy butter, truft not to that which will be 
given you to tafte, but try in the middle, and if your {mell 
and tafte be good, you cannot be deceived. 
~ Cheefe is to be chofen by its moiftand fmcoth coat; if old 
cheefe be rough-coated, rugged, or dry at top, beware of little 
worms or mites. If it be over-full of holes, moift or fpongy, 
is fubjeét to maggots. If any foft or perifhed place appear on 
the outfide, try how deep it goes, for the greater part may be 
hid within. ; 

Eggs, hold the great end to your tongue ; if it feels warm, 
be fure it is new; if cold, it is bad, and fo in proportion to 
the heat and cold, fo is the goodnefs of the egg. Another 
way to know a good egg is to put the egg into a pan of cold 
water, the frefher the egg the fooner it will fall to the bottom ; 
if rotten, it will fwim at the top. This is alfoa fure way not 
to be deceived. As to the keeping of them, pitch them ali with 
the fmall end downwards in fine wood-afhes, turning them 
once a week end-ways, and they will keep fome montis. — 


Poutrry in Szafan, 

JANUARY. Hen-turkeys, capons, pullets with eggs, 
fowls, chickens, hares, all forts of wild-fowl, tame rabbits, 
and tame pigeons. 7 

February. Turkeys, and pullets with eggs, capons, fowls, 
fmall chickens, hares, all forts of wild-fowl, (which in this 
month begin to decline) tame and wild pigeons, tame rabbits, 
green-geele, young ducklings, and turkey-poults. — 

March. This month the fame as the preceding month ; 
‘and in this month wild-fowl goes quite out. . ae. 

April. Pullets, fpring-fowls, chickens, pigeons, young wild- 
rabbits, leverets, young geefe, ducklings, and turkey-poults. 

May and June.. The fame. 

¥ July. 


344 THE ART OF COOKERY 


July. The fame; with young partridges, pheafants, and 
wild ducks, called Mappers, or moulters. | 

Auguft. The fame. 

September, O@cber, November, and December. In thefe 
months,ali forts of towl, both wild and tame, are in feafon ; and 
in the three laft, is the full feafon for all manner of wild-fowl. 


How ro choose POULTRY. 
To know whether a CAPON is a true one, young or old, new or fiale. 


IF he be young his fpurs are fhort, and his legs {mooth ; if 
a true capon, a fat vein on the fide of his breaft, the comb 
pale, and a thick belly and rump: if new, he will have a 
clofe hard vent; if ftale, a loofe open vent. __ 


Cock or Hen Turkey-Poutrs. 


IF the cock be young, his legs will be black and fmooth, and 
his {purs fhort ; if ftale, his eyes will be funk in his head, and _ 
the feet dry ; if new, the eyes lively and feet limber. Obferve 
the like by the hen, and moreover if fhe be with egg, fhe will 
havea foft open vent ; if not a hard clofe vent. T'urkey-poults | 
are known the fame way, and their age cannot deceive you. 

4 Cock, Hen, &c. : 

IF young, his fpurs are fhort and dubbed, but take parti- 
cular notice they are not pared nor fcraped: if old, he will 
have an open vent ; but if new, a clofe hard vent : and fo of 
a hen, for newnefs or ftalenefs ; if old, her legs and comb are 
yough; if young, {mooth, ~~ 

ATame Goose, Witp Goose, and Bran Goose. 

IF the bill be yellowith, and fhe has but few hairs, fhe is 
young; but if full of hairs, and the bill and foot red, the is 
old; if new, limber-footed: if ftale, dry-footed. And fo of 
a wild-goofe, and bran-goofe. i! 

Witp end Tame Ducks. 

‘THE duck, when fat, is hard and thick on the belly, but if 
not, thin and clean ; if new, limber-footed ; if {tale, dry-footed. 
A true wild-duck has a reddifh foot, fmaller than the tame one. 
GoopwettTs, Martr, Knots, RurFs, GULL, DoTTERELS, 

| and WHEAT-EARS. . ) 
IF thefe be old, their legs will be rough; if young, fmooth ; 


if fat, a fat rump; if new, limber-footed ; if ftale, dry-footed. 
| | PHEASANT, 
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PHEASANT, Cock, and HEN. 


THE cock, when young,has dubbed fpurs: when old, fharp 
{mall fpurs; if new, a faft vent; and if ftale, an open flabby 
one. The hen, if young, has fmooth legs, and her flefh of a 
curious grain; if with egg, fhe will have a foft open vent, and 
if not, aclofe one.. For newnefs or ftalenefs as the,cock. 


Heatu and PHEASANT POULTS. 


IF new they will be ftiff and white in the vent, and the feet 
limber ; if fat, they will have a hard vent ; if ftale, dry-footed 
and limber ; and if touched, they will peel. 


i | _ Heatu-Cock and Hen. 
IF young,they have fmooth legs and bills; and if old, rough, 
For the reft, they are known as the foregoing. 


PARTRIDGE, Cock and HEN. 


THE bill white, and the legs bluith, thew age; for if young, 
the bill is black and legs yellowifh ; if new, a faft vent; if 
ftale, a green and openone. If their crops be full, and they 
- have fed on green wheat, they may taint there ; and for this 
fmell in their mouth. 


W oopcock and SNIPE. 


‘THE woodcock, if fat, is thick and hard; 1f new, limber- 
footed; when ftale, dry footed ; or if their nofes are fnotty, and 
their throats muddy and moorifh, they are naught. A fnipe 
if fat, has a fat vein in the fide under the wing, and in the vent 

feels thick ; for the reft, like the woodcock, ~ 


Doves and PIGEONS. 


“TO know the turtle-dove, look for a bluifh ring round his 
neck, and the reft moftly white: the ftock-dove is bigger ; 
and the ring-doveis lefs than the ftock-dove. “Che dove-houfe 
pigeons, when old, are red-legged ; if new and fat, they will 
feel full and fat in the vent, and are limber-footed ; but if 
ftale, a flabby and green vent. 

And fo greert or grey plover, fieldfare, blackbird, thrufh, 
larks, &c. © 


Of 
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Of Hare, LEvereT, or Rapeit. 

HARE will be whitith and ftiff, if new and clean killed ; if 
ftale, the flefh blackifh in moft parts and the body limber ; if 
the cleft in her lips {pread very much, and her claws wide and 
ragged, fhe is old, and the contrary, young. if the hare be 
young, the ears will tear like a piece of brown paper; if old 
‘dry and tough. To know atrue Jeveret, feel on the fore- leo 
near the fuot, and if there be a fmall bone or knob it is righr, 
if not, it is a hare: for thereft obferve as in ahare. A rabbit, 
if fale, will be limber and flimy ; if new, white and ftiff; if 
old, her claws are very long and rough, the wool mottled 
with grey hairs ; if young, the claws and wool fmooth. 


FISH IN SEASON. 
CANDLEMAS QUARTER. 
LOBSTERS, crabs, craw-fifh, river craw-fith, guard-fith, 


mackerel, bream, barbal, roach, fhad or alloc, lamprey or lam- 
per-eels, ‘dates bleak, prawns, and horfe-mackerel. 

The eels that are taken in running water are better than 
pond-eels; of thefe the filver ones are moft efteemed. 


MipsuMMER QUARTER. 


TURBOTS and trouts, foals, grigs, and fhafflings, and 
glout, tenes, falmon, dolphin, flying-fith, fheep-head, tollis, 
both Jand and fea, fturgeon, feale, chubb, lobfters, and crabs. 

Sturgeon is a fifh commonly found in the northern feas ; 
but now and then we find themin our great rivers,the Thames, 
the Severn, and the Tyne. ‘This fifh.is of a very large fize, 
and will fometimes meafure eighteen feet in length. They are | 
much efteemed when frefh, cut in pieces, roafted, baked, or 
pickled for cold treats. The cavier is efteemed a dainty, which 
is the fpawn of this fifth. The latter end of this quarter comes 
{melts. 

_ MicHAELMAS QUARTER. 


COD and haddock, coal-fifh white and pouting, hake, ling, 
tufk, and mullet, red ‘and grey, weaver, gurnet, rocket, her- 
rings, fprats, foals, and flounders, plaife, dabs and {mear dabs, 
eels, chars, fcate, thornback and homlyn, kinfon, oyfters and 
{collops, falmon, fea-perch and carp, pike, tench, and fea-tench. 
Scate- maids are black, and thornback-maids white, Grey 

bafs comes with the mullet, 
2 : In 
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In this quarter are fine fmelts, and hold till after Chriftmas. 
There are two forts of mullets, the fea-mullet and river- 
mullet ; both equally good. As: 


CHRISTMAS QUARTER. 


DOREY, brile, gudgeons, gollin, fmelts, crouch, perch, 
anchovy and loach, fcollop and whilks, periwinkles, cockles, 
mufcles, geare, bearbet, and holybut. 


How To cnoose FISH, 


Zo choofe SaLMon, Pike, Trout, Carp, TEncnH, GRalIt- 
ING, BARBEL, CHusB, RuFF, Ext, WuirinG, SMELT, 
SHAD, &c. 


ALL thefe are known to be new or ftale by the colour of 
their gills, their eafinefs or hardnefs to open, the hanging or 
keeping up their fins, the ftanding oat or finking of their eyes, 
&c. and by fmelling their gills. 

. TURBOT. 

HE is chofen by his thicknefs and plumpnefs; and if his 
belly be of a cream colour, he muft [pend well ; but if thin, 
and his belly of a bluifh white, he will eat very loofe. 

Cop and CoDLiNG. 


CHOOSE him by his thicknefs towards his head, and the 
whitenefs of his flefh when it is cut: and fo of a codling, 
. Linc. 


FOR dried ling, choofe that which is thickeft in the poll, 
and the flefh of the brighteft yellow. 


SCATE and THORNBACK, 
THESE are chofen by their thicknefs ; and the the-{cate is 
the fweeteft, efpecially if large. 
3 | SOALS. 
THESE are chofen by their thicknefs and ftiffnefs ; when 
their bellies are of a cream colour, they {pend the firmer. 
STURGEON. 


IF it cuts without crumbling, and the veins and griftles give 

a true blue where they appear, and the fleth a perfect white, 
then conclude it to be good, | 

FRESH 
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FresH HerRINGS and MACKEREL. 
IF their gills are of a lively fhining rednefs, their eyes ftand 
full, and the fithis (tiff, then they are new; but if dufky and 
faded, or finking and wrinkled, and tails limber, they are ftale, 


LozsTeRs. 

CHOOSE them by their weight ; the heavieft are the bef, 
if no water be in them: if new, the tail will pull fmart, like 
a {pring ; if full, the middle of the tail will be full of hard, 
or reddifh-fkinned meat. Cock lobiter is Known by the nar- 
row back-part of the tail, and the two uppermoit fias within | 
his tail are ftiff and hard; but the hen is foft, and the back 

of her tail broader. ; 


PRAWNS, SHRIMPS, and CRABFISH. 
_ THE two firft, if ftale, will be limber, and caft a kind of 
flimy fmell, their colour fading, and they flimy : the latter 
will be limber in their claws and joints, their red colour turn 
blackifh and dufky, and will have an. ill f{mell under their 
throats ; otherwife all of them are good. 


PLAISE and FLOUNDERS, 
IF they are ftiff, and their eyes be not funk or look dull, 


they are new ; the contrary when ftale. The beft fort’ of 
plaife look bluith on the belly. 


PicKLED SALMON. 


IF the fleth feels oily, and the fcales are ftiff and fhining, 
and it comes in flakes, and parts without crumbling, then it 
is:new and good, and not otherwile. | 

PicKLeD and Rep HERRINGS. 

FOR the firft, open the back to the bone, and if the flefh be 
white, fleaky, and oily, and the bone white, ora bright red, they 
are good. If red herrings carry a good elofs, part well trom 
the bone, and fmell well, then conclude them to be eood. 


Frurrs and Garpen Sturr throughout the Year. 
Fanuary.— Fruits yet lafling are : 
SOME grapes, the Kentith, ruffet, golden, French, kirton, 
and Dutch pippins, John apples, winter queenings, the mari- 


gold and Harvey apples, pom-water, gelden-dorfet, bento 
: ove’s | 
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love’s- pearmain, and the winter-pearmain 3 winter-burgomot, 
winter-bonchretien, winter-ma{k, winter Norwich, and great 
_ furrein-pears. All garden things’ much the fame as in De- 
cem ber. Ph oh 

February—Fruits yet lafling. 

THE fame as in January, except the golden pippin and 
pom-water ; alfo the pomery, and the winter-peppering and 
_ dagobent-pear. 

March—Fruits yet lafting. 
THE golden ducket-daufet, pippins, runnetings, love’s- 
pear-main and fohn apples. The latter bonchretien, and 
double bloffom-pear. 


| April—-Fruits yet lafting. | 

YOU have now in the kitchen- garden and orchard, autumn. 
carrots, winter-fpinage, f{prouts of cabbage and cauliflowers, . 
turnip-tops, afparagus, young radifhes, Dutch brown lettuce 
and crefles, burnet, young onions, fcallions, leeks, and early 
-kidney-beans. On hot-beds, purflain, cucumbers, and mufh- 
rooms. Some cherries,green apricots,and goofeberries for tarts. 

Pippins, deuxans, Weftbury-apple, ruffeting, gilliflower, 
and the latter bonchretien, oak-pear, &c. 


May.—The product of the Kitchen and Fruit Garden. 


ASPARAGUS, cauliflowers,imperial, Silefia, royal, and cab- 
bage-lettuces, burnet, purflain,cucumbers, nafturtium-flowers, 
_ peas and beans fown in O€tober, artichokes, fcarlet-ftrawber- 
ries, and kidney-beans. Upon the hot-beds, May cherries, 
May dukes. On walls, green apricots, and goofeberries. 

Pippins, devans, or John apples. Weftbury apples, ruffet- 
ing, gilliflower apples, the codlin, &c. 

The. great karvile, winter-bonchretien, black Worcefter- 
pear, furrein, and double bloffom-pear. Now is the proper 
time to diftil herbs, which are in their greateit perfection, 


Fune.—The produét of the Kitchen and Fruit Garden. 


ASPARAGUS, garden beans and peas, kidney- beans, cau- 
liflowers, artichokes, Batterfea and Dutch cabbage, melons on 
the firft ridges, young onions, carrots, and parfnips fown in 
February, purflain, borage, burnet, the flower of nafturtium, 
the Dutch brown, the imperial, the royal, the Silefia, and cos 
lettuces, fome blanched endive and cucumbers, and all forts 
_ pf pot herbs. 

a Zi Green 
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. Green goofeberries, ttravberries, fome rafpberries, currans 
white and black, duke-cherries, red-hearts, the Flemifh and 
carnation-cherries, codlins, jannatings, and the mafculine apri- 
cot. And in the forcing-frames all the forward kind of grapes. 


Fuly.—The Produ of the Kitchen and Fruit-Garden.  ~ 
RONCIVAL and winged peas, garden and kidney-beans, 
cauliflowers, cabbages, artichokes, and their fmall fuckers, all 
all forts of kitchen and aromatic herbs. Salads, as cabbage-let- 
tuce, purfiain, burnet, young onions, cucumbers, blanched en- 
dive, carrots, turnips, beets, nafturtium-flowers, mufk-melons, 
wood-ftrawberries, currants, goofeberries, rafpberries, red and 
white jannatings, the Margaret apple, the primat-ruffet, fum-— 
mer-green chiffel and pearl-pears, the carnation morella, great | 
bearer, Morocco, origat, and begarreaux cherries. The nutmeg, 
Tfabella, Perfian, Newington, violet, mufcal, and rambouilict 
peaches. Neétarines; the primodial, myrobalan, red, blue, 
amber, damafk-pear; apricot and cinnamion-plums ; alfo the 
king’s and lady Elizabeth’s plums, &c. fome figs and grapes. 
Walnuts in high feafon to pickle, and rock-famphire. The fruit 
yet lafting of the laft year is, the deuxans and winter-rufieting. 


Auguft—The Produét of the Kitchen and Fruit-Garden. : 
CABBAGES ‘and their fprouts, cauliflowers, artichokes, 
cabbage-lettuce, beets, carrots, potatoes, turnip, fome beans, 
peas, kidney-beans, and all forts of kitchen-herbs, radifhes, 
horfe-radifh, cucumbers, crefles, fome tarragon, ‘onions, gar- 
lic, rocambole,.melons, and cucumbers for pickling. © 
Goofeberries, rafpberries, currants, grapes, figs, mulberries 
and filberts, apples ;. the Windfor fovereign, orange burgamot- 
flipper, red Catherine, king Catherine, penny-pruffian, fummer 
poppening, fugar and louding pears, Crown Bourdeaux, lavur, 
difput, favoy and wallacotta- peaches; the muroy, tawny, red 
Roman, little green clufter, and yellow nectarines. © rg 
Imperial blue dates, yellow late pear, black pear; white nut 
meg late, pear, great. Antony or Turkey-and Jane plums. 
Clufter,. mufcadin, and. cornelian grapes. | = 


September.—The Produ of the Kitchen and Fruit-Garden. 
‘GARDEN and fomekidney-beans, roncival-peas, artichokes, 
radithes, cauliflowers, cabbage-lettuce, crefles, chervile, oni- | 
ons, tarragon, burnet, celery, endive, mufhrooms, carrots, 
turnips, fkirrets, beets, {corzonera, horfe-radifh, garlic, fha- 

lots, | 


£ 
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lots, rocambole, cabbage and their fprouts, with favoys, which 
are better when more fweetened with the froft. 

Peaches, grapes, figs, pears, plums, walnuts, filberts, al- 
- monds, quinces, melons, and cucumbers. 


Oftober.—The Produé? of the Kitchen and Fruit-Garden., 


_ SOME cauliflowers, artichokes, peas, beans, cucumbers, 

and melons; alfo July-fown kidney-beans, turnips, carrots, 
-parfnips, potatoes, fkirrets, {corzonera, beets, onions, garlic, 
fhalots, rocambole, chardons, crefies, chervile, muftard, ra- 
difh, rape, fpinage, lettuce fmall and cabbaged, burnet, tar- 
ragon, blanched celery and endive, Jate peaches and plums, 
grapes and figs. Mulberries, filberts, and walnuts. The bul- 
lace, pines, and arbutas; and great variety of apples and pears. 


e: November.—-T he Produ of the Kitchen and Fruit-Garden. 


CAULIFLOWERS in the green-houfe, and fome arti- 
- chokes, carrots, parfnips, turnips, beets, fkirrets, {corzonera, 
horfe-radifh, potatoes, onions, garlic, fhalots, recambole, ce~ 
ery, parfley, forrel, thyme, favory, {weet-marjoram dry, and 
Clary cabbages, and their fprouts, favoy-cabbage, {pinage, late 
cucumbers. Hot herbs on the hot-bed, burnet, cabbage, let. 
tuce, endive blanched; feveral forts of apples and pears. 
Some bullaces, medlars, arbutas, walnuts, hazle-nuts, and 


chefnuts. 


December.—The Produét of the Kitchen and Fruit-Garden. 


MANY forts of cabbages and favoys, fpinage, and fome 
cauliflowers in the confervatory, and artichokes in fand. Roots 
‘we have as in the laft month. Small herbs on the hot-beds 
_ for falads; alfo mint, tarragon, and cabbage-lettuce preferved 
under glaffes ; chervil, celery, and endive blanched. Sage, 
- thyme, favory, beet-leaves, tops of young beets, parfley, for- 
rel, fpinage, leeks, and fweet-marjoram, marigold~-flowers, 
-and mint dried. Afparagus on the hot-bed, and cucumbers 
onthe plants fowmin July and Auguft, and plenty of pears 
and apples. 


CH AP. 


N 
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CHAP. XXL 


A certain Cure for the bite of a Map-Doc. 


ET the patient be blooded at the arm nine or ten ounces, 
W 4 Take of the herb, called in Latin, lichen cinereus terrefiris ; 
in Englifh afh-coloured eround- liverwort, cleaned, dried, and 
powdered, half an ounce, Of black pepper powdered, two 
drams. Mix thefe well together, and divide the powder into 
four dofes, one of which muft be be taken-every morning faft- 
ing, for four mornings fucceffively, in half a pint of cow’s- 
milk warm. After thefe four dofes are taken, the patient 
mutt go into the cold-bath, or a cold fpring or river every | 
morning fafting fora month. He muit be dipped all over, 
put not to ftay in (with his head above water) longer than half 
a minute, if the water be very cold. After this he muft go 
in three times a week for a fortnight longer. . 
NB. The lichen isa very common herb, and grows generally 
in {andy and barren foils allover England. Theright time to ga- 
ther it is in the months of October and November. Dr. Mead. | 


Another for the Bite of a Map-Doc. 

FOR the bite of a mad-dog, for either man or beaft, take fix 
ounces of rue clean picked and bruifed; four ounces of garlic 
peeled and bruifed, four ounces of Venice treacle, and four 
‘ounces of filed pewter, or fcraped tin. Boil thefe in two quarts 
‘of the beft ale in a pan covered clofe over a gentle fire, for the 
fpace of an hour, then ftrain the ingredients from the liquor, 
Give eight or nine {poonfuls of it warm to a man, or woman, 
three mornings fafting. Eight or nine {poonfuls is fufficient for 
the ftronceft; a leffer quantity to thofe younger, or of a weaker. 
conftitution, as you may judge of their ftrength. Ten or twelve 
fpoonfuls for a horfe or bullock; three, four, or five to a 
fheep, hog, or dog. ‘Chis muft be given within nine days after 
the bite; it feldom fails in man or beaft. If you bind fome of 
the ingredients on the wound, it will be fo much the better. 


— Receipt againft the PLAGUE. 

TAKE of rue, fage, mint, rofemary, wormwood, and la- 
vender, 2 handful of each; infufe them together in a gallon | 
of white-wine vinegar, put the whole into a ftone-pot clofely | 
‘covered up, upon warm wood-athes, for four days: after es | 
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draw off (or ftrain throvigh fine flannel) the liquid, and put it 
into bottles well corked; and into every quart bottle put a quar- 
ter of an ounce 6f camphor. With this preparation wath your 
mouth, and rub your loins and your temples every day; fnuffa 
little up your noftrils when you go into the air, and carry about 
youa bit of fponge dipped in the fame,in order tofmeil to on 
all occafions, efpecially when you are near any place or perfon 
that isinfe@ted. They write, that four malefactors (who had 
‘yobbed the infected houfes, and murdered the people during the 
courfe of the plague) owned, when they came to the gallows, 
that they had preferved themfelves from the contagion by ufing 
the above medicine only; and that they went the whole time 
from houfe to houfe without any fear of the diftemper. 


How to keep clear from Bues. 


_ FIRST take out of your room all filver and gold lace, then 
fet the chairs about the room, fhut up your windows and 
doors, tack a blanket over each window, and before the chim- 
ney, and over the doors of the room, fet open all clofets and” 
-cupboard-doors, all your drawers and boxes, hang the reft of 
your bedding on the chair- backs, lay the feather-bed on a table, 

- then fet alarge broad earthen-pan in the middle of the room, 
and in that fet a chafing-difh that {tands on feet, full of char- 
coal well lighted. If your room is very bad, > sound of rolled 
’ brimftone; if only afew, half a pound. Lay it on the char- 
coal, and get out of the room as quick as poffibly you can, or 
it will take away your breath. Shut your door clofe, with the 
blanket over it, and be fure to fet it fo as nothing can catch fire. 
_ If you have any India pepper, throw it in with the brimftone. 
You muft take great care to have the door open whilft you lay in 
the brimftone, that you may get out as foonas poffible. Do not 
open the door under fix hours, and then you muft be very 
careful how you go-to open the windows; therefore let the 
~ door ftand open an hour before you open the windows. Then 
_ bruh and {weep your room very clean, wafh it well with boul- 
ing lee, or boiling water, with a little untlacked lime in it, 
get a pint of fpirits of wine, a pint of fpirits of turpentine, 
and an ounce of camphor; fhake all well together, and with 
_ a bunch of feathers wafh your bedftead very well, and fprinkle 
the reft over the feather-bed, and about the wainfcot and room. 
If you find great {warms about the room, and fome not dead, 

_ do this over again, and you will be quite clear. Every {pring 
and fall wafh your bedftead with half a pint, and you will never 
have a bug; but if you find any come in with new goods, or 

‘ LaBe  Gaet boxes 
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boxes, ‘&c. only wath your beditead, and fprinkle all over your 
bedding and bed, and you willbe clear; but be fure to doit 


as foon as you findone. If your room is very bad, it will be . 


well to paint the room after the brimitone is burnt in it. 
This never fails, if rightly done. 


An effectual way to clear your Bedfiead of Bucs. 
TAKE quickfilver, and mix it well in a mortar with the 


white of an egg tiil the quickfilver is all well mixed, and there is — 
no blubbers; then beat up fome white of an egg very fine, — 


and mix with the quickfilver till it is Jike a fine ointment, then 


with a feather anoint the bediftead all over in every creek and ~ | 


corner, and about the lacing and binding, where you think 
there is any. Do this two or three times: it is a certain cure, 
and will not fpoil any thing. 


DIRECTIONS to the HOUSEMAID. 


ALWAYS when you fweep a room, thigw a little wet fand © 


all over it, and that will gather up all the flew and duft, pre- 


vent it from rifing, clean the boards, and fave the bedding, - 


pictures, and all other furniture from duft and dirt. 


AD DIETEONS, 


Fixft printed in the FIFTH EDITION, and now enlarged 


and improved. 


To drefs.a TURTLE the Wefi- Indian way. 


oes the turtle out of water the night before you drefs it, _ 


and lay it on its back, in the morning cut its head off and 
hang it up by its hind-fins for it to bleed till the blood is all 


out; then cut the callapee, which is the belly, round, and ~ 
raife it up, cutas much meat to itas you can; throw it into 


{psing-water with a little falt, cut the fins off, and fcald them 


with the head ; take off all the fcales, cut al] the white meat. 


out, and throw it into fpring-water and falt; the guts and 


lungs muft be cut out; wath the lungs very clean from the 
blood ; 


-i 
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blood; then take the guts and maw, and flit them open, wafh 
them very clean, and put them on to boil in a large pot of 
_ water, and boil them till they are tender; then take off the 
— infide fkin, and cut them in pieces of two or three inches 
long, have ready a good veal-broth made as follows: take one 
large or two {mall knuckles of veal, and put them on-in three 
_ gallons of water; let it boil, fkim it well, feafon with tur- 
“nips, onions, carrots, and celery, and a good large bundle of 
{weet-herbs; boil it till it is half wafted, then ftrain it off. 
~Take the fins, and put them in-a ftew-pan, cover them with 
veal-broth, feafon with an onion chopped fine, all forts of 
{fweet-herbs chopped very fine, half an ounce of cloves and 
mace, half a nutmeg beat very fine, ftew it very gently till 
tender; then take the fins out, and put itn a-pint of Madeira 
wine, and ftew it for fifteen minutes; beat up the whites of 
fix eggs, with the juice of two lemons; put the liquor in and 
boil it up, run it through a flannel-bag, make it hot, wath 
_ the fins very clean, and putthem in. ‘lake a piece of butter 
and put at the bottom of a ftew-pan, put your white-meat in; 
_and {weat it gently till it is almoft tender. Take the lungs and 
heart, and cover them with veal-broth, with an onion, herbs, — 
and fpice; as for the fins, ftew them till tender; take out the 
lungs, ftrain the liquor off, thicken it, and put in a bottle of 
_ Madeira wine, feafon with Kyan pepper, and falt pretty high: 
_ put in the lungs and white-meat, {tew them up gently for fif- 
teen minutes ; have fome force-meat balls made out of the 
white part inftead of veal, as for Scotch collops: if any eggs, 
feald them; if not, take twelve hard yolks of eggs, made into 
ege-balls; have your callapafh or deep fhell done round the 
_ edges with pate, feafon it in the infide with Kyan pepper and 
- falt, and a little Madeira wine, bake it half an hour; then 
put in the lungs and white-meat, force-meat and eggs over, 


~ and bake it half an hour. Take the bones, and three quarts of 


_ veal-broth, feafoned with an onion, a bundle of fweet-herbs; 
two blades of mace, ftew it an hour, ftrain it through a fieve, 
thicken it with flour and butter, putin half a pint of Mas 
deira wine, ftew it for half an hour; feafon with Kyan pep- 
per and falt to your liking: this isthe foup. Take the calla- 
pee, run your "Knife between the meat and fhell, and fill it 
full of force-meat; feafon it all over with fweet-herbs chop- 
ped fine, .a fhalot chepped, Kyan pepper and falt, and a little 
Madeira wine; put a pafte round the edge, and bake it an 

hour andahalf. Take the guts and maw, put them ina ftew- 
pan, with a little broth, a baadle of fweet-herbs, two blades 


LZ 4, af 
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of mace beat fine; thicken with a little butter rolled in flour ; 
ftew them gently for half an hour, feafon with Kyan pepper 
and falt, beat up the yolks of two eggs in half a pint of cream, 
put it in, and keep ftirning it one way till it boils up; then 
difh them up as follows: 
Callapee. 
Fricafee. Soup. Fins. 
Callapafh. | 


The fins eat fine when cold put by in the liquor. 


Another way to dreft a TURTLE. 


KILL your turtle as before, then cut the>belly-fhell clean 
off, cut off the fins, take all the white meat out, and put it 
into fpring-water; take the guts and lungs out; do the guts as 
before; wath the lungs well, fcald the fins, head, and belly- 
fhell; take a faw and faw the fhell all round about two inches 
deep, feald it, and take the fhell off, cut it in pieces. Take 
the fhells, fins, and head, put them in a pot, cover them. 
with veal-broth ; feafon with two large onions chopped fine, 
all forts of {weet- herbs chopped fine, half an ounce of cloves 
and mace, a whole nutmeg, ftew them till tender; take out 
all the meat, and ftrain the liquor through a fieve, cut the fins 
in two or three pieces; take all the brawn from the bones, 
eut it in pieces of about two inches fquare; take the white- 
meat, put fome butter at the bottom of the ftew-pan, put your 
meat in, and {weat it gently over a flow fire till almoft done; 
take it out of the liquor, and cut it in pieces about the bignefs 
of a goofe’s-ege ; take the lungs and heart, and cover them 
with veal-broth; feafon with an onion, {weet-herbs, and a 
little beaten {pice, (always obferve to boil the liver by itfelf), 
ftew it till tender, take the lungs out, and cut them in pieces; 
ftrain off the liquor through a fieve: take a pound of butter 
and put in a large ftew-pan big enough to hold all the turtle, 
and meit it; put half a pound of flour in, and ftir it till it is. 
fmooth, put in the liquor, and keep ftirring it till it is well 
mixed, if luwpy ftrain it through a five; put in your meat 
of all forts, a great many force-meat-balls and egg-balls, and 
put in three pints of Madeira wine; feafon with pepper and 
falt, and Kyan pepper pretty high; ftew it three quarters of 
an hour, add the juice of two lemons; have your deep fhell 
baked, put fome into the fhells, and bake it or brown it with 
q hot iron, and ferve the reft in tureers. | 

N. B. This is for a turtle of fixty pounds weight. 7 

a4 
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Jo make \cE-CREAM. 


TAKE two pewter bafons, one larger than the other; the 
inward one muft have a clofe cover, into which you are to put 


_ your cream, and mix it with rafpberries, or whatever you like | 


- 


beft, to give it a flavour and a colour. Sweeten it to your pa- 


late; then cover it clofe, and fet it into the larger bafon. Fill 


it with ice, and a handful of falt: let it ftand in this ice three 
quarters of an hour; then uncover it, and ftir the cream well . 
together ; cover it clofe again, and let it ftand half an hour 
longer, after that turn it into your plate. ‘Thefe things are 


_miade at the pewterers. 


A TURKEY, &e. in Felly. 


BOIL a turkey, ora fowl, as white as you can, let it ftand 
till cold, and have ready a jelly made thus: take a fowl, fkin it, 
take off all the fat, do not cut it to pieces, nor break the bones; 
take four pounds of a leg of veal, without any fat or fkin, put 
it iffto a well-tinned fauce-pan, put to it full three quarts of 
water, fet it on a very clear fire till it begins to immer; be 
fuie to fkim it well, but take great care it does not boil. When 
it is well fkimmed, fet it fo as it will but juft feem to fimmer; 
put to it two large blades of mace, half a nutmeg, and twenty 
corns of white- pepper, a little bit of lemon-peel as big as a fix- 
pence. This will take fix or feven hours doing. When you 
think it is a ftiff jelly, which you will know by taking a little 
out to cool, be fure to fkim off all the fat, if any, and be fure 
not to ftir the meat in the fauce-pan. A quarter of an hour 
before it is done, throw in a large tea-{poonful of falt, fqueeze 
in the juice of half a fine Seville orange or lemon; when you 


think it is enough, ftrain it off through a clean fieve, but do 
Not pour it off quite to the bottom, for fear of fettlings. Lay 
the turkey or fowl in the difh you intend to fend it to the table 


in, then pour this liquor over it, let it ftand till quite cold, and 
fend it totable. A few nafturtium-flowers ftuck here and there 


looks pretty, if you can get them; but lemon, and all thofe - 


things are entirely fancy. This is avery pretty difh for a cald 


collation, or a fupper. 


All forts of birds or fowls may be done this Way. 


To make CITRON. 


QUARTER your melon and take out all the infide, then 
put into the fyrup as much as will cover the coat; let it boil in 
the 
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the fyrup till the coat is as tender as the inward part, then put 
them in the pot with as much fyrup as will coverthem. Let _ 
them {tand for two or three days, that the fyrup may penetrate 
through them, and boil your fyrup to a candy height, with as 
much mountain-wine as will wet your fyrup, clarify it, and 
then boil it to acandy height; then dip in the quarters, and 
lay them on a fieve to dry, and fet them before a flow fire, or 
put them in a flow oven till dry. Obferve that your melon is 
but half ripe, and when they are dry put them in deal-boxes_ 
in paper, ie 


To candy CHERRIES, or GREEN-GAGES. 


DIP the ftalks and leaves in white-wine vinegar, boiling, then 
fcald them in fyrup; take them out and boil them to a candy 
height; dip in the cherries, and hang them to dry with the cher- 
ries downwards. Dry them before the fire, or in the fun. 
‘Then take the plums, after boiling them in a thin fyrup, peel 
off the fkin and candy them, and fo hang them up to dry. 


To take IRON-Mo ups out of Linen. : 


- ‘TAKE forrel, bruife it well in a mortar, {queeze it through 
a cloth, bottle it, and keep it for ufe. Take a little of the 
above juice, in a filver or tin fauce-pan, boil it over a lamp, as 
it boils dip in the iron- mold, do not rub it, but only fqueeze it. 
As foon as the iron-mold is out, throw it into cold water, 


To make INDIA PICKLE. 


TO a gallon of vinegar, one pound of garlic, three quar- 
ters of a pound of long-pepper, a pint of muftard-feed, one 
pound of ginger, and two ounces of turmeric; the garlic 
mutt be laid in falt three days, then wiped clean and dried in the 
fun; the long pepper broke, and the muftard- feed bruifed: mix 
all together in the vinegar; then take two large hard cabbages, 
and two caulifiowers, cut them in quarters, and falt them well; 
‘tet them lie three days, and dry them well in the fun. 

N. B. Vhe ginger muft lie twenty-four hours in falt and 
water, then cut fmall, and laid in falt three days. 


To make ENGLISH CATCHUP. 

TAKE the Jargeft flaps of mufhrooms when very drys 
bruife them, and put them in an earthen-pan; {alt them well, 
and put in half an ounce of cloves and mace, and twelve corns” 
of all {pice, beat very fine; mix it all well together, and let it 

ftand 
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ftand in the pan nine days, ftirring it every day; then put it in 
a jug clofe ftopped, fet it into water over the fire for three 
hours, ftrain it through a fieve; to a gallon of liquor add one 
quart of red-wine, half an ounce of cloves and mace, one 
“nutmeg, a dozen corns of all-fpice, a race of ginger ; boil it 
till it is one third wafted ; if it is not falt enough, add a little 
falt, ftrain it through a flannel-bag, put it by till cold; then 

bottle it, and cork it clofe, and put it in a cold place. 


«To prevent the INF ECTION among horned CATTLE. 


__ MAKE an iffue in the dewlap, put in a peg of black helle- 
bore, and rub all the vents both behind. and before with tar. 


NECESSARY DIRECTIONS, 


Whereby the READER may eafily attain the ufeful ArT of 
CrACR Vv AUN-G: 


To cut up a TURKEY. 


AISE the leg, open the joint, but be fure not to take off 
| the leg; lace down both fides of the breaft, and open the 
pinion of the breaft, but do not take it off; raife the merry- 
thought between the breaft-bone and the top, raife the brawn, 
and turn it outward on both fides, but be careful not to cut it 
off, nor break it; divide the wing-pinions from the joint next 
the body, and ftick each pinion where the brawn was turned 
~ out; cut off the fharp end of the pinion, and the middle- 

piece will fit the place exactly. 

A buftard, capon, or pheafant, is cut up in the fame man- 
ner. 


Jo rear a Goose. 


_ CUT off both legs in the manner of fhoulders of lamb; take 

off the belly piece clofe to the extremity of the breaft; lace 

_ the goofe down both fides of the breaft, about half an inch 

_ from the fharp bone: divide the pinions and the ae ae 
| . lace 
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Jaced with your knife, which muft be raifed from the boney 
and taken off with the pinion from the body; then cut off 
the merry-thought, and cut another flice from the brea(t- 
bone, quite through ; laftly, turn up the carcafe, cutting it 
afunder, the back above the loin-bones, 


To unbrace a MALLARD or Duck. 


FIRST, raife the pinions and legs, but cut them not of ; 
then raife the merry-thought from the breaft, and lace it down 
both fides with your knife. 


To unlace a CONEY. 


THE back muft be turned downward, and the apron di- 
_ vided from the belly ; this done, flip in your knife between the: 


| _ kidneys, loofening the flefh on each fide; then turn the belly, 


cut the back crofs-ways between the wings, draw your knife 
. down both fides of the back-bone, dividing the fides and leg 
from the back. Obferve not to pull the leg too violently from. 
the bone, when you open the fides, but with great exa€tnefs. 
Jay open the fides from the fcut to the fhouldeys; and then 
‘put the legs together. 


To wing a PARTRIDGE or QUAIL. 


AFTER having raifed the legs and wings, ufe falt and 
powdered ginger for fauce. | 


To allay a PHEASANT or TEAL. 
THIS differs in nothing from the foregoing, but that you 
muft ufe falt only for fauce. iy 


: , 5 
To difmember a HERON. 


CUT off the legs, lace the breaft down each fide, and 
open the breaft- pinion, without cutting it off; raife the mer- 
ry-thought between the breaft-bone and the top of it; then 
raife the brawn, turning it outwards on both fides; but break 
it not, nor cut it off; fever the wing-pinion from the joint 
neareft the body, flicking the pinions in the place where the 
brawn was; remember to cut off the fharp end of the pinion, 
and fupply the place with the middle-piece. | 

In this manner fome people cut up a capon or pheafant, and 
ikewife a bittern, ufing no fauce but falt. > 

: ? 


‘ 
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To thigh a Woopcock. 
THE legs and wings muft be raifed in the manner of a 
fowl, only open the head for the brains. And fo you thigh 
curlews, plover, or fnipe, ufing no fauce but falt. 


To difplay a CRANE. 
AFTER his legs are unfolded, cut off the wings; take 
them up, and fauce them with powdered ginger, vinegar, 
falt, and muftard. 


To lift a Swan. 


_ SLIT it fairly down the middle of the breait, clean through 
the.back, from the neck to the rump; divide it in two parts, 
neither breaking nor tearing the flefh; then lay the halves in 
a charger, the flit fides downwards; throw falt upon it, and 
fet it againon the table. The fauce muft be chaldron ferved 
up in jaucers. 


APPENDIX, 


APPEN DEX, 


Obfervations on Preferving Sarr Meat, fo as to keep it 
mellow and fine for three or four Months; and to preferve 
Porrrep BuTTER. | + 


AKE care when you fait your meat in the fummer, that 

it be quite cool after it comes from the butcher’s; the 

way is, to lay it on cool bricks for a few hours, and when 
you falt it, Jay it upon an inclining board, to drain off the 
blood; then falt it a-frefh, add to every pound of falt half a 
pound of Lifbon fugar, and turn it in the pickle every day ; 
at the month’s end it will be fine. The falt which is com- 
monly ufed, hardens and f{poils all the meat ; the right fort is 
that called Lowndes’s falt; it comes from Nantwich in Che-" 
fhire: there is a very fine fort that comes from Malden in 
Effex, and from Suffolk, which is the reafon of that butter. 
being finer than any other; and if every body would make 
ufe of that falt in potting butter, we fhould not have fo much 
-bad come to market; obferving all the general rules of a dairy. 
If you keep your meat long in falt, half the quantity of fugar 
willdo; and then heftow loaf-fugar, it will eat much finer. 
This pickie cannot be called extravagant, becaufe it will keep 
a great while; at three or four months end, boil it; if you 
have no meat in the pickle, fkim it, and when cold, only add 
a little more fait and fugar to the next meat you put in, and 
it will be good a tweivemosth longer. ie | 

Take a leg-of-:utton-piece, veiny or thick flank-piece, 
without any bone, pickled as above, only add to every pound 
of fait an ounce of falt-petre; after being a month or two in 
the pickle, take it out, and lay it in foft water a few hours, 
then roaft it; it eats fine. A leg of mutton, or fhoulder of 
veal does the faine. It is a very good thing where a market 
is at a great diftance, and a large family obliged to provide a 
great deal of meat. . 

As to the pickling of hams and tongues, you have the re- 
ceipt in the foregoing chapters; but ufe either of thefe fine 
{alts, and they will be equal to any Bayonne hams, provided 
your porkling is fine and well fed. | ze 

0 
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To drefs a Mocx-TurtLe. 


TAKE a calf’s head and feald the hair off as you would a 
pig, and wath it very clean; boil it in a large pot of water 
half an hour; then cut all the fkin off by itfeif, take the tongue 
gut; take the broth made of a Knuckle of veal, put in the 
tongue and fkin, with three large onions, half an ounce of 
cloves and mace, and half a nutmeg beat fine, all forts of 
{weet herbs chopped fine, and three anchovies, ftew it till ten- 
der; ther take out the meat, and cut it in pieces about two 
inches fquare, and the tongue in flices; mind to fkin the tongue; 
ftrain the liquor through a fieve; take half a pound of butter, 
-and put ina ftew-pan, melt it, and put ina quarter of a 
pound of flour, keep it ftirring till it is {mooth, then put in 
the liquor; keep it ftirring till all is in, if Jumpy ftrain it ° 
through a fieve; then put to your meat a bottle of Madeira- 
- wine, feafon with pepper and falt, and Kyan pepper pretty 

high; put in force-meat balls-and egg-balls boiled, the juice 
of two lemons, ftew it one hour gently, and then ferve it up 
in tureens.. 

N. B. If it is too thick, put fome more broth in before you 
ftew it the laft time. 


To few a Burtock of Beer. 


TAKE the beef that is foaked, wath it clean from falt, and 
Jet it lie an hour in foft water; then take it out, and put it into 
your pot, as you would do to boil, but put no water in, cover 
it clofe with the lid, and let it ftand over a middling fire, not 
fierce, but rather flow: it will take juft the fame time to do, as 
if it was to be boiled; when it is about half done, throw in an 
onion, a little bundle of fweet herbs, a little mace and whole 
‘pepper; cover it down quick again; boil roots and herbs as, 

ufual to eat with it. Send it to table with the gravy in the difh. 


To few GREEN-PEAs the Fews way. 


TO two full quarts of peas put in a full quarter of a pint of 
- oil and water, not fo much water as oil; a little different fort 
of fpices, as mace, cloves, pepper, and nutmeg, all beat fine ; 
a little Kyan pepper, a little falt; Jet all this ftew in a broad 
flat pipkins when they are half done, with a fpoon make two 
_ or three holes; into each of thefe holes break an egg, yolk and 
white ; take one egg and beat it, and throw over the whole 
: bd ey wien 
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when enough, which you will know by tafting them; and the 
ege being quite hard, fend them to table. 

If they are not done in a very broad, open thing, it will be 
a great difficulty to get them out to lay in a difh. 

They would be better done in a filver or tin dith, ona ftew- 
hole, and go to table in the fame difh: it is much better than 
putting them out into another difh. 


To drefs HappocKs after the Spanifb way. 


TAKE a haddock, wafhed very clean and dried, and broil 
it nicely; then take a quarter of a pint of oil in a ftew-pan, 
feafon it with mace, cloves, and nutmeg, pepper and falt, two 
cloves of garlic, fome love-apples, when in feafon, a little 
vinegar ; put in the fifth, cover it clofe, and let it ftew half an. 
hour over a flow fire. . 

Flounders done the fame way are very good. 


Minced Happocks after the Dutch way. 


BOIL them, and take out all the bones, mince them very. 
fine with parfley and onions; feafon with nutmeg, pepper, and 
falt, and ftew them in butter, juft enough to keep moift; 
{queeze the juice of a lemon, and when cold, mix them up 
with eggs, and put into a puff-pafte. | 


To drefs Happocks the “Fews way. 


TAKE two large fine haddocks, wath them very clean, cut 
them in flices about three inches thick, and dry them ina 
cloth; take a gill either of oil or butter in a ftew-pan, a mid- 
dling onion cut fmall, a handful of parfley wathed and cut 
fmal!; let it juft boil up in either butter or oil, then put in 
the fith ; feafon it with beaten mace, pepper and falt, half a” 
pint of foft water; let it ftew foftly, till it is thoroughly done; 
then take the yolks of two eggs, beat up with the juice of a 
lemon, and juft as it is done enough, throw it over, and fend 
it to table. | . 


4 Spanifhb Peas-Soup. 

TAKE one pound of Spanith peas,. and lay them in water 
the night before you ufe them; then take a gallon of water, 
one quart of fine fweet-oil, a head of garlic; cover the pot 
clofe, and let it boil till the peas are foft; then feafon with 
pepper and falt; then beat the yolk of an egg, and vinegar to 

your 
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your palate; poach fome eggs, lay them in the dith on fippets, 
and pour the foup on them. Send it to table. 


To make Onton-Soup the Spanifh way. 


TAKE two Jarge Spanifh onions, peel and flice them; Jet 
them boil very foftly in half'a, pint of. fweet-oil till the onions _ 
are very foft; then pour on them three pints of boiling water ; 
 feafon with Beaten pepper, falt, a little beaten clove and: mace, 
two {poonfuls of vinegar, a handful ‘of parfley wafhed clean, 
and chopped fine: let it boul faft a quarter of an hour; in the 
- mean time, get fome fippets to cover the bottom of the difh, 
- fried quick, not hard ; ay them in the difh, and cover each 
fippet with a poached egg; beat up the yolks of two eggs, and 
throw over them; pour. in your foup, and fend it to table. 

Garlic and forrel done the fame way eats well. 


Mrzix-Soup the Dutch way. 


TAKE a quart of milk, boil ic with cinnamon and moi 
{ugar; put fippets in the dith, pour the milk over it, and fet it 
over a charcoal-fire to fimmer, till the bread is foft. Take the 
yolks of iwo eggs, beat them up, and mix it with a little of 
the milk, and throw it in; mix it all together, and fend it up 
to table. 

Fisu-Pasries the ftalian way. 

TAKE fome flour, and knead it with oil; take a flice of 
falmon; feafon it with pepper and falt, and dip it into fweet- 
oil, chop an onion and parfley fine, and ftrew over it; lay 
it in the pafte, and double it in the ve of a flice of limos 
take a piece of white paper, oil it, and lay under the pafty, and 
bake it; it is beft cold, and will keep a month. 

Mackerel done the fame way, head and tail together folded 
ina  palty, eats fine, 


% 


ASPARAGUS dreffed the fame Way). 


TAKE the afparagus, break them in pieces, then boil them 
foft, and drain thé water from them: take a little oil, water, 
and vinegar, let it boil, feafon it with pepper and fale, throw 
in the afparagus, and thicken with the yolks of eggs. 

_ Endive done this way is good; ‘the Spaniards add fugar, but 
that fpoils them. Green-peas done as above, are very good 5 
only add a lettuce cut fmall, and two or three onions, and 
leave out the eggs. 

Aa . Rep. 
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Rep-Caspace dreffed after the Dutch way, good for a Cold 
in the brea/t. : 


TAKE the cabbage cut it fmall, and boil it foft, then drain 
it, and put it in a ftew-pan, with a fufficient ouantity oil and 
butter, a little water,and vinegar, and an onion cut fmall; fea- 
fon it with pepper and falt, and let it fimmer on a flow fire 
till all the liquor is wafted. 


CAULIFLOWERS dreffed the Spani/b way. 

BOIL them, but not too much; then drain them, and put 
them intoa ftew-pan; toa large cauliflower put a quarter of a ~ 
pint of {weet-oil, and two or three cloves of garlic; let them 
fry till brown ; then feafon them with pepper and falt, two or 
three fpoonfuls of vinegar; cover the pan very clofe, and let 
them fimmer over a very flow fire an hour. ~ 


Currants and Frencu-Beans dreffed the Dutch Way. 


SLICE the carrots very thin, and juft cover them with wa- 
ter; feafon them with pepper and falt, cut a good many onions 
and parfley fmall, a piece of butter; let them fimmer over a 
flow fire till done. Do French beans the fame way. | 


Beans dreffed the German ways | 


TAKE a large bunch of onions, peel and flice them, a great 
quantity of parfley wafhed and cut fmall, throw them into a 
ftew-pan, with a pound of butter; feafon them well with pep- 
per and falt, put in two quarts of beans; cover them clofe, 
and let them do till the beans are brown, fhaking the pam 
often. Do peas the fame way.. 


ARTICHOKE- SUCKERS drefjed the Spanifh way. 


CLEAN and wath them, and cut them in half; then boil 
them in water, drain them from the water, and put them into — 
a ftew- pan, with a little oil, alittle water, anda little vinegar; _ 
feafon them witi pepper and falt; ftew them a litte while, 
and then thicken them with yolks of exgs. 

They make a preity garnifh done thus; clean them, and 
half boil them; then dry them, flour them, and dip them in 
yolks of eggs, and fry them brown. 
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To dry Pears without Sugar. 


TAKE the Norwich pears, pare them with a knife, and put 
them in an earthen-pot, and bake them not too foft; put 
them into a white plate pan, and put dry ftraw under them, 
and Jay them in an oven after bread is drawn, and every day 
warm the oven to the degree of heat as when the bread is 
newly drawn. Within one week they mutt be dry. 


To dry LETTUCE-STALKs, ARTiCHOKE-STALKS, or CAB- 
BAGE-STALKS. | 

TAKE the ftalks, peel them to the pith, and put the pith in 
a {trong brine three or four days; then take them out of the 
brine, boil them in fair. water very tender, then dry them with 
a cloth, and put them into as much clarified fugar as will co- 
ver them, and fo preferve them as you do oranges; then take 
them and fet them to drain; then take frefh fugar, and boil 

-it to the height; take them out, and dry them. 


ARTICHOKES preferued the Spanifh way. 


TAKE the largeft you can get, cut the tops of the leaves 
off, wafh them well and drain them; to every artichoke pour 
in a large fpoonful of oil; feafon with pepper and falt. Send 
them to the oven, and bake them, they will keep a year. 

N. B. The Italians, French, Portuguefe, and Spaniards, 
have variety of ways of dreffing fifh, which we have not, viz. 

As making fith-foups, ragoos, pies, ec. 

For their foups, they ufe no gravy, nor in their fauces, 
thinking it improper to mix flefh and fifh together; but make 
their fifh-foups with fifh, wz. either of craw-fifh, lobfters, 
fF, taking only the juice of them. 


PORE XS AMP IER, 


TAKE your craw-fith, tie them up in a muflin-rag, and 
boil them, then prefs out their juice for the abovefaid ufe. 


For their Pigs. 


THEY make fome of carp; others of different fifh: and 
fome they make like our mince-pies, viz. Whey take a carp, 
and cut. the flefh from the bones, and mince it; adding cur- 
rants, &¥¢, . 

vat dus ALMOND 
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ALMOND-RICE. 


BLANCH the almonds, and pound them in a marble of 
wooden mortar; and mix them in a little boiling water, prefs 
them as long as there is any milk in the almonds, adding frefh 
water every time; to every quart of almond-juice, a quarter of 
a pound of rice, and two or three fpoonfuls of orange- flower- 
water ; mix them all together, and fimmer it over a very flow 
charcoal-fire, keep ftirring it often ; when done, fweeten it to 
your palate; put it into plates, and throw beaten cinnamon — 
over it. 


/ 
‘ 


pote SHAM-CHOCOLATE. 

TAKE a pint of milk, boil it over a flow fire, with fome’ 
whole cinnamon, and fweeten it with Lifbon fugar; beat up the 
yolks of three eggs, throw all together into a chocolate- pot, and 
mill it one way, or it will turn. Serve it up in chocolate-cups. 


MaRMALADE of Ecos the Jews way. 


' TAKE the yolks of twenty-four eggs, beat them for an 
hour: clarify one pound of the beft moift fugar, four fpoonfuls 
ef orange-flower-water, one ounce of blanched and pounded 
almonds; ftir all together over a very flow charcoal-fire, keep- 
ing ftirring it all the while one way, till it comes to a confift- 
ence; then put it into coffee-cups, and throw a little beaten 
cinnamon on the top of the cups. 

This marmalade, mixed with pounded almonds, with orange-~ 
peel, and citron, are made in cakes of all thapes, fuch as birds, 

' fifh, and fruit. / 
A Cake the Spanifp way. 

TAKE twelve eggs, three quarters of a pound of the beft 
moiit fugar, mill them in a chocolate-mill, till they are all of a 
Jather; then mix in one pound of flour, half a pound of pound- 
ed almonds, two ounces of candied orange-péel, two ounces of 
citron, four large fpoonfuls of orange-water, half an ounce of 
cinnamon, and a glafs of fack. It is better when baked in a 
flow oven. 

_ Another way. 

TAKE one pound of flour, one pound of butter, eight eggs, 
one pint of boiling milk, two or three fpoonfuls of ale-yett, 
ot a glafsof French brandy; beat all well together; then fet it 


before the fire in a pan, where there is room for it to rife; co- 
. ver 
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ver it clofe with a cloth and flannel, that no air comes to it; 
when you think it is raifed fufficiently, mix half a pound of the 
beft moift fugar, an ounce of cinnamon beat fine: four fpoon- 
fuls of orange-flower- water, one ounce of candied orange- peel, 
one ounce of citron, mix all well together, and bake it. 


Lo dry PLums. 

TAKE pear-plums, fair and clear coloured, weigh them, 
and flit them up the fides; put them intoa broad pan, and fill 
it full of water, fet them oyer a very flow fire; take care that 
the fkin does not come off; when they are tender take them 
up, and to every pound of plums put a pound of fugar, ftrew 
a little on the bottom of a large filver bafon; then lay your 
plums in, one by one, and ftrew the remainder of your fugar 
over them; fet them into your ftove all night, with a good’ 
warm fire the next day; heat them, and fet them into your 
ftove again, and let them ftand two days \more, turning them 
every day: then take them out of the fyrup, and lay them on 
glafs plates to dry. 


\ 


To make SUGAR of PEARL, 


TAKE damafk rofe-water half a pint, one pound of fine 
fugar, half an ounce of prepared pearl beat to a powder, eight 
leaves of beaten gold; boil them together according to art; ad 
the pearl and gold leaves when juft done, then caft them ona 
marble. : hc oth 


To make Fruit-Warers of Cop.iins, Pus, 8c. 


TAKE the pulp of any fruit rubbed through a hair-fieve, 
and to every three ounces of fruit take fix ounces of fugar finely. 
fifted. Dry the fugar very well till it be very hot; heat the 
plup alfo till it be very hot ; then mix it and fet over a flow 
charcoal-fire, till it be almoft a-boiling, then pour it into glaffes 
or trenchers, and fet it in the ftove till you fee it will leave the 
glaffes; but before it begins to candy, turn them on papers 
in what form you pleafe. You may colour them red with 
clove gilliflowers fteeped in the juice of lemon. — | 


To make WHITE-WAFERS. 


BEAT the yolk of an egg and mix it with a quarter ofa 
pint of fair water; then mix half a pound of the beft flour, and 
thin it with damafk rofe-water till you think it of a proper 
thicknefs to bake. _ Sweeten it to your palate with fine fugar 
finely fifted. 
1S tee ana La 
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To make BROWN-WAFERS. 


TAKE a quart of ordinary cream, then take the yolks of 
three or four eggs, and as much fine flour as will make it into 
a thin batter; fweeten it with three quarters of a pound of fine 
fugar finely fearced, and as much pounded cinnamon as will 
make it tafte. Donot mix them till the cream be cold; butter 
your pans, and make them very hot before you bake them. 


Flow to dry PEAcHEs, 2 


TAKE the faireft and ripeft peaches, pare them into fair 
water; take their weight in double-refined fugar, of one-half 
make a very thin fyrup; then put tn your peaches, boiling them 
till they look clear, then fplit and ftone them. Boil them til! 
they are very tender, lay them a-draiuing, take the other half 
of the fugar, and boil it almoft to a candy; then put in your 
peaches, and let them lie all night, then lay them on a glafs, 
and fet them in a ftove till they are dry. if they are fugared 
too much, wipe them with a wet cloth a little: let the firit 
fyrup be very thin, a quart of water to a pound of fugar. 


How to make ALMOND-KwnotTs. 


TAKE two pounds of almonds, and blanch them in hot 
water; beat them in a mortar, to a very fine pafte, with rofe- 


water; do what you can to keep them-from oiling. Take a .. 


pound of double-refined fugar, fifted through a lawn fieve, 
leave out fome to make up-your knots, put the reft into a pan 
upon the fire till it is fcalding-hot, and at the fame time, have 
your almonds {calding-hot, in another pan; then mix them to- -. 
gether with the whites of three eggs beaten to froth, and let 
it ftand till it is cold, then roll it with fome of the tugar-you 
left out, and fay them in platters of paper. Uhey will not roll 
into any fhape, but lay them as wellas you can, and bake them 
inacool oven; it muftnot be hot, neither muft they be coloured, 


Lo preferve APRICOTS. 


TAKE your apricots and pare them, then ftone what you 
can, whole; then give them a light boiling in a pint of water, 
or according to your quantity of fruit; then take the weight of 
your apricots in fugar, and take’ the liquor which you boil 
them in and your fugar, and boil it till it comes to a fyrup, _ 
and give them a light boiling, taking off the fcum as srs 

1en 
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When the fyrup jellies, it is encugh; then take up the apri- 
‘cots, and cover them with the jelly, and put cut paper over 
them, and lay them down when cold. 


How to make ALMOND-MiILK for a W asH. 


TAKE five ounces of bitter-almonds, blanch thei and beat 
them in a marble mortar very fine. You may putin a fpoonful 
of fack when you beat them; then take the whites of three 
new-laid eggs, three pints of fpring-water, and one pint of 
fack. Mix them all very well together; then ftrain it through 
a fine cloth, and put it into a bottle, and keep it for ufe. You 
"may putin lemon, or powder of pearl, when you make ule of it. 


How to make GOOSEBERRY-WéAFERS. 


TAKE goofeberries beforethey are ready for preferving; cut 
off the black-heads, and boil them, with as much water as will 
cover them, ali to math; then pafs the liquor and all, as it will 
run, through a hair-fieve, and put fome pulp through with a 
{poon, but not too near, It is to be pulped neither too thick 
nor too thin; meafure it, and toa gill of it take half a pound 
of double-refined fugar; dry it, put it to your pulp, and let it 
{cald on a flow fire, not to boil at all. Stir it very well, and 
then will rife a frothy white feum, which take clear off as it 
rifes; you mutt feald and fkim it till no fcum rifes, and it 
comes clean from the pan-fide; then take it off, and let it cool 
a little. Have ready theets of glafs very fmooth, about the 
thicknefs of parchment, which is not very thick. You muft 
fpread it on the glafles with a knife, very thin, even, and 
{mooth; then fet it in the ftove with a flow fire: if you do it 
in the morning, at night you muft cut it into long pieces with 
a broad cafe-knife, and put your knife clear under it, and fold 
jt two or three times over, and lay them in a ftove, turning 
them fometimes till they are pretty dry ; but do not keep them, 
too long, for they will lofe their colour. If they do not come 
clean off your glafles at night, keep them till next morning, 


How to make the thin Apricor-CuHIPs. 


TAKE your apricots or peaches, pare them and cut them 
very thin into chips, and take three quarters of their weight in 
fugar, it being finely fearced; then put the fugar and the apri- 
cots into a pewter-difh, and fet them upon coals; and when 
the fugar is all diffolved, turn them upon the edge of the dith 

Aa 4 out 
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out of the fyrup, and fo fet them by. Keep them turning til] 
they have drank up. the fyrup; be fire they never boil. They 
muft be warmed in the aoe once every day, and fo laid out 
upon ce edge of the difh till the fyrup be ita 


How to net ie Fr eNCH- Bishuts TS. 


TAKE nine new laid eggs, take the yolks of two out, and 
také out the treddles, beat them a quarter of an-hour, and put 
ina pound of fearced fug gar, and beat them together three quar- 
ters of an nour,’ then put in three quarters of a pound of flour, 
very fine and:weil dried: When it is cold, mix:all’well tope- 


ther, and beat them about half a quarter: of an hour, firft sts! 


Jatt. If you pleafe put in a lictle orange, flower. water, anda 
little grated lemon-peel ; ther drop them about the bignels of 
a.half-crown, (but ‘rather lang than,round) upon doubled 
paper a little buttered, fearce fome. fogar On n them, a andbake 
‘them in an oven, alter manchetesy 5 .¥y aus Me saat gas oet 


How to preferve Pippins i, in JELLY. 


| TAKE pippins, pare, core, and quarter them 5 throw then 
into fair water, and boil them till the ftrength of the pippins be 
boiled out, then ftrain them through. a jelly-bag; ; and toapound 


of pippins take two pounds of double-refined fugar,'a pint of 


this pippin- liquor, and a quart of {pring. water ;. then pare the 
pippins very neatly, cut them into halves flightly cored, throw 
them into fair water... When your fugar is melted, and your 
fyrup, boiled a little, and clean fkimmed, dry. your pippins with 
a clean cloth, throw them into your fyrup; take, thetn off the 
‘ fire.a little, and then fet them on againylet them, boil as: fait as 
you poffibly can, having a clear fire under them, ull.they, jell y3 
you muit take thew off fometimes and: {hake itheay, pur itr 
them not with a fpoon; a little before you take chem off the 
fire, {queeze the juice of a lemon and orange into them, which 
mult be firit pafied a nifany ; give them a boil or two after, fo 


take them up, € elfe chey will turnred. . At the firft putting of 


your fugar in, allow.a little more for this juice; you may boil 


orange or.lemott- -peel, very, tender. im {pring-water, and cut ” 


them in thin long pieces, and then boil them in a Jitle fugar 
and water, and put them in the boron of your shies turn 
your nippin's often, even in the boiling. 


: fou 


“ 
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How to make BUACKBERRY-WINE. 


TAKE your berries when full ripe, put them into a large 
wweflel.of wood or ftone, with afpigot in it, and pour upon them 
as much boiling water as will jult appear at the top of them ; as 
-foon as you can endure your hand in them, bruife them very 
well, tillall the berries be broke; then let them ftand clofe co- 
wered till the berries be well wrought up to the top, which u- 
fually is three or four days; then draw off the clear juice into 
another veficl; and add to every ten quarts of this liquor one 


- pound of fugar, ftir it well in, and let it ftand te work in ano- 


ther veflel like the firfi, a week or ten days ; then draw it off at 
the fpigot. through a jell y-bag, into a large veffel ; take four 
ounces of ifinglafs, lay itin fteep twelve hours ina pint of white- 


wine; the next morning boil it till it be all diflolved, upon a 


flow fire; then take a gallon of your blackberry juice, put in 
she, diffolved ifinglafs, give ita boil together, and put itn hot, 


Lhe beft way to make Ratsin-Wine. 
TAKE a clean ie or brandy hogfhead ; take great care 


At is very fweet and clean, put in two hundred ee of rai- 


fins, ftalks and all, and then fill the veffel with fine clear {pring 
‘water : Jet it ftand till. you think it has done hifling; then 
throw in two quarts of fine French brandy ; put in the bung 
flightly, and int about three weeks or a-month, if you are fure 
it has -done fretting, ftop it down clofe: let it ‘fand fix months, 
peg it near the top, and if you find it very fine and god, fit 
for drinking, bottle it off, or elfe ftop it up again, and let it 
ftand fix months longer.. It fhould ttand fix months in the 
bottle: this is by much the beft way of making it, as I have 
feen. by, experience, as the wine will be much ftronger, but 
‘Tefs of it: the different forts of raifins make quite a different 


_ wine; and after you have drawn off all the wine, throw on 


ten gallons of Ipring-water ; take off the head of the barrel, 
and ftir it well twice a day, preffing the raifins as well as you 
can; let.it. ftand a fortnight or three weeks, then. draw it off 
‘into a proper veffel to hold it, and {queeze the raifins well ; 

add. two quarts of brandy, and two quarts of, fyrup of elder- 
berries, ftop: it clofé when: it.has done working ; and-in about 
three months it will be fit.for drinking. if you do not choofe 
to make this fecond wine, fill your hoy efhead. with {pring- wa. 


ter, and fet in the fun for three or four. months, and it’ will 


make an excellent vinegar. 


le Goa How 
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How to preferve WHITE QuincEs whole. 


TAKE the weight of your quinces in fugar, and puta pint 
_of water to a pound of fugar, make it into a fyrup, and clarify 
it; then core your quince and pare it, put it into your fyrup, 
and let it boil till ic be all clear ; then put in three fpoonfuls of 
jelly, which muft be made thus: over night, lay your quince- 
kernels in water, then ftrain them, and put them into your 
quinces, and let them have but one boil afterward. | 


How to make ORANGE-WAFERS. 


TAKE the beft oranges, and boil them in three or four 
waters, till they be tender, then take out the kernels and the 
juice, and beat them to pulp, in a clean marbie mortar, and 
rub them through a hair-fieve; to a pound of this pulp take 
a pound and an half of doubdle-refined fugar, beaten and 
fearced ; take half of your fugar, and put it into your oranges, 
and:-boil it till it ropes; then take it from the fire, and when 
it is cold, make it up in pafte with the other half of your fu- 
gar: make but a little at a time, for it will:dry too faft; then 
with a little rolling-pin roll them out as thin as tiffany upon 
papers ; cut them round with a little drinking-glafs, and let 
them dry, and they will look very clear, 


How to make ORANGE CAKES. 


| TAKE the peels of four oranges, being firft pared, and the’ 
meat taken out, boil them tender, and beat them fmall ina 
marble mortar: then-take the meat of them, and two more 
oranges, your feeds and fkins being picked out, and mix it 
with the peelings that are beaten ; fet them on the fire, with 
a fpoenful or two of orange-flower water, keeping it ftirring 
till that moifture be pretty well dried up ; then have ready to 
every pound of that pulp, four pounds and a quarter of double 
refined fugar, finely fearced: make your fugar very hot, and 
dry it upon the fire, and then mix it and the pulp together, 
and fet it on the fire again, till the fugar be very well melt- 
ed, but be fure it does not boil; you may putin a little peel, 
fmall, fhred, or grated, and when it is cold, draw it up in — 
double papers ; dry them before the fire, and when you turn. , 
them, put two together ; or you may keep them in deep glafies 
or pots, and dry them as you have occafion. | 

How 
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How to make Waire Cakes like China Difhes. 


TAKE the yolks of two eggs, and two fpoonfuls of fack, 
and as much rofe-water, fome carraway-feeds, and as much 
flour as will make it a pafte {tiff enough to roll very thin: if 
you would have them like difhes, you muft bake them upon 
difhes buttered. Cut them out into what work you pleafe to 

candy them; take a pound of fine fearced fugar perfumed, 

and the white of an egg, and three or four fpoonfuls of rofe- 
water, ftir it till it looks white; and when that pafte is cold, 
do it with a feather on one fide. ‘his candied, let it dry, 
and do the other fide fo, and dry it alfo. 


To make a LEMON HoNEYComsB. 


TAKE ‘the juice of one lemon, and fweeten it with fine 
fugar to your palate; then take a pint of cream, and the 
white of an egg, and put in fome fugar, and beat it up; and 
as the froth rifes, take it off, and put it on the juice of the 
Jemon, till you have taken all the cream off upon the lemon : 
make it the day before you want it, in a difh that is proper. 


How to dry CHERRIES. 


TAKE eight pounds of cherries, one pound of the beft. 
powdered fugar, ftone the cherries over a great deep bafon or 
glafs, and lay them one by one in rows, and ftrew a little fu- 
gar: thus do till your bafon is full to the top, and let them 
ftand till the next day; then pour them out into a great pof- 
net, fet them on the fire; let them boil very faft a quarter of 
an hour, or more; then pour them again into your bafon, 
and let them ftand two or three days; then take them out, 
and Jay them one by one on hair-fieves, and fet them in the 
fun, or an oven, till they are dry, turning them every day 
upon dry fieves : if in the oven, it muft be as little warm as 

you can juit feel it, when you hold your hand in it. 


Hiw to make fine ALMOND-CAKES. 


TAKE a poundof fordan- almonds, blanchthem, beat thent 
very fine with a little orange-flower water, to keep them from 
oiling ; then take a pound and a quarter of fine fugar, boil it 
+o acandy height: then put in youralmonds ; then take two 
frefh lemons, grate off the rind very thin, and put as much 
Juice as to make it of a quick tafte; then put it into your 
) glafies, 
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glafles, and fet it into your ftove, ftirring them often, that 
they do not candy ; fo when it is a little dry, put it into lit 
tle cakes upon fheets of glafs to dry. | 


How to make UxprRIDGE CAKES. 


‘TAKE a pound of wheat-flour, feven pounds of currans, 
half a nutmeg, four pounds of butter, rub your butter cold 
very well amongft the meal, drefs your currans very well in 
the flour, butter, and feafoning, and knead it with fo much 
good new yeft-as will make it into a pretty high pafte; 
ufually two pefinyworth of yeft to that quantity; after it is 
kneaded well together, let it ftand an haur to rife; you may 
put half a pound of pafte in a cake. | 

Flow to make Mean. | 

TAKE ten gallons of water, and two gallons of honey, a 
handful of raced ginger; then take two lemons, cut them in 
pieces, and put them into it, boil it very well, keep it fkim- 
ming ; let it ftand all night in the fame veffel you boil it in, the- 
next morning barre} it up, with two or three fpoonfuls of good 
yeft. About three weeks ora month after, you may bottle it, 

i 4 FiRSe 2 Steer Pas is 


MaRMALADE of CHERRIES. ‘ 


TAKE five pounds of cherries, ftoned, and two pounds af 
hard fugar ; fhred your cherrigs, wet your fugar with the juice 
that runneth from them ; then put the cherries into the fugar, 
and boil them pretty faft ull it be a marmalade ; when it ig 
cold, put it up in glafles for ufe. ees. 


To dry DAMSINs. 


‘TABSE four pounds of damfins-; take one pound of fine. 
fugar, make a fyrup of it, with about a pint of fair water; 
then put in your damfins, ftir it into your hot fyrup, fo. let 
them ftand on a little fire, to keep them, warm for half an, 
hour; then put all into a bafon, and cover them, let them | 
iiand till the next day ; then put the fyrup from them, and 
fet iton the fire, and when it is very hot, putit on your dam- 
fins; this do twice a day for three days together ;- then draw 
the fyrup from the damfins, and lay them‘in an earthen difh, 
and fet them in an ovén afier bread is drawn; when the oven 
3s cold, take them and turn them, and lay them upon clean 
difhes ; fet them in the fun, or in another oyen, till they are’ 
dry. | . ia ar 
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MARMALADE of Quinces WHITE. 


_ TAKE the quinces, pare them and core them, put them 
into water as you pare them, to be kept from blacking ; then 
boil them fo tender that a quarter of a ftraw will go, through 
them ; then take their weight of fugar, and beat them, break 
the quinces with the back of a fpoon; and then put in the 
fugar, and Jet them boil faft uncovered, till they ilide from 
the bottom of the pan: you may make pafte of the fame, on- 
ly dry it in a ftove, drawing it out into what form you pleale. 


To preferve ApRicoTs or PLuMs GREEN. 


- TAKE your plums before they have ftones in them, which 
you may know by putting a pin through them; then coddle 
them in many waters, till they are as green as grafs : peel them 
and coddle them again ; you mufttake the weight of them in 
fugar, and make a fyrup ; put to your fugar a jack of water : 
then put them in, fet them on the fire to boil flowly, till they 
be clear, {kimming them often, and they will be very green. 
Put them up in glaffes, and keep them for ufe. 


To preferve CHERRIES. 


TAKE two pounds of cherries, one pound and an half of 
fugar, half a pint of fair water, melt your fugar in it; when 
it is melted, put in your other fugar and your cherries ; then 
boil them fofiy, till all the fugar be melted ; then boil them. 
faft, and fkim them ; take them off two or three times and 
fhake them, and put them on again, and let them boil fait; 
and when they are of a good colour, and the fyrup will ftand, 
they are enough. i: 


To preferve GARBERRIES. 

TAKE the ripeft and beft barberries you can find : take the 
weight of: them in fugar; then pick out the feeds and tops, 
wet your fugar with the juice of them, and make afyrup; then 
put in your barberries, and when they boil, take them off and 
fhake them, and fet them on again, and let them boil, and re- 
peat the fame, till they are clean enough to put into glafles. 


es WiIGGs. 
TAKE three pounds of well-dried flour, one nutmeg, a lit- 
tle mace and falt, and almoft half a pound of carraway-com~ 
fats; mixthefe well together, and melt halfa pound of butter 
in 
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in a pint of fweet thick cream, fix fpoonfuls of good fack, four 
yolks and three whites of eggs, and near a pint of good light 
yell; work thefe well together, and cover it, and fet it down 
to the fire to rife: then let them reft, and lay the remainder, 
the haif pound of carraways on the top of the wiggs, and put 
them upon papers well floured and dried, and let them have 
as quick an oven as for tarts. . 


Fo make FRuir-Warers 3 Codlins or Plums da be ferme 


TAKE the pulp of fruit, rubbed through a hair-fieve, and 
to three ounces of pulp take three ounces of fuzar, finely fear- 
ced ; dry your fugar very well, till it be very hot, heat the pulp. 
alfo very hot, and put it to your fugar, and heat it on the fire, 
till it be almoft boiling; then pour it on the glaffes or trench- 
ers, and fet it on the ftove, till you fee it will leave the glaffes, 
(but before it begins to candy) take them off, and turn them 
upon papers in what form you pleafe: you may colour them 
red with clove-gilliflowers {teeped in the juice of lemon. 


How to make MARMALADE of ORANGES. 


TAKE the oranges and weigh them ; toa pound of oranges. 
take half a pound of pippins, and almoft halfa pint of water ; 


a pound and a half of fugar; pare your oranges very thin, 


and fave the peelings ; then take off the fkins, and boil them 
till they are very tender, and the bitternefs is gone out of 
them. In the mean time pare your pippins, and flice them 
into water, and boil them till they are clear, pick out the meat 
from the fkins of your oranges before you boil them; and 
add to that meat the meat of one lemon; then take the peels 
you have boiled tender, and fhred them, or cut them into very 
thick flices, what length you pleafe; then fet the fugar on the 
fire, with feven or eight fpoonfuls of water, fkim it clean, then. 
put in the peel, and the meat of the oranges and lemons, and 
the pippins, and fo boil them; put in as much of the out- 
ward rind of the oranges as you think fit, and fo boil them 
till they are enough, 
CRACKNELS. 


TAKE half a pound of the whiteft flour, and a pound of. 
fugar beaten f{mall, two ounces of butter cold, one fpoonful of 
carraway-feeds, fteeped all night in vinegar: then put in three 
yolks of eggs, and a little rofe-water, work your pafte all toge- 
ther, and after that beat it with a rolling-pin, till it be light 

then 


~ 
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then roll it out thin, and cut it with a glafs, lay it thin on plates 
buttered, and prick them with a pin; then take the yolks of 
two eggs, beaten with rofe-water, and rub them over with it ; 
then fet them into a pretty quick oven, and when they are 
brown take them out and lay them in a dry place. 


“ To make ORANGE-LOAVES. 


TAKE your orange, and cut a round hole in the top, take 
out all the meat, and as much of the white as you can, with- 
out breaking the fkin: then boil them in water till tender, 
fhifting the water till itis not bitter ; then take them up and 
wipe them dry: then take a pound of fine fugar, a quart of 
water, or in proportion to the oranges ; boil it, and take off 
the fcum as it rifeth : then put in your oranges, and let them | 
boil a little, and let them lie a day or two in the fyrup; then take 
the yolks of two eggs, a quarter of a pint of cream, or more, 
beat them well together ; then grate in two Napies-bifcuits, 
-(or white-bread) a quarter of a pound of butter, and four 
fpoonfuls of fack ; mix it all together till your butter is melt- 
ed ; then fill the oranges with it, and bake them ina flow 
oven as Jong as you would a cuftard, then ftick in fome cut 
citron, and fill them with fack, butter, and fugar grated over. 


To make a LEMON TOWER or PuDDING. 


GRATE the outward rind of three lemons; take three - 
quarters of a pound of fugar, and the fame of butter, the yolks 
of eight eggs, beat them in a marble mortar, at leaft an hour 5 
then lay a thin rich cruft in the bottom of the difh you bake 
it in, as you may fomething alfo over it: three quarters of an 
hour will bake it. Make an orange-pudding the fame way, 
but pare the rinds, and boil them firft-in feveral waters, till 
the bitternefs is boiled out. 


How to make the clear LEMON CREAM. 


‘TAKE a gill of clear water, infufe in it the rind of a lemon, 
till it taftes of it; then take the whites of fix eggs, the juice 
of four lemons ; beat a/] well together, and run them through 
a hair-fieve, fweeten them with double-refined fugar, and fet 
them on the fire, not too hot, keeping ftirring ; and when it 
is thick enough, take it off, 


2 | How 
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; How to make CHOCOLATE. 
- TAKE fix pounds of cocoa-nuts, one pound of anife-feeds,, 
four ounces of long- pepper, one of cinnamon, a quarter of a 
pound of almonds, one pound of piftachios, as much achiote 
as will make it thé colour of brick ; three grains of mufk, and: 
as much ambergris, fix pounds of loaf-fugat,*one ounce of — 
nutmegs, dry and beat them, and fearce them through a fine 
fieve:, your almonds muft be beat to a pafte, and mixed with. 
the other ingredients ; then dip your fugar in orange. flower, 
or. rofe-water, and putit in a fkillet, on a very gentle char- 
coal-fire; then put in the fpice, and: ftew it, well together 5 
then. thé mufk and ambergris; then, put in the cocoa-nuts 
laft of all; then achiote,. wetting it with the water the fugar. 
was dipt in; ftew all thefe very well together over a hotter. 
fire than before; then take it up, and put it into boxes, or 
what form you like, and fet it to dry ina warm place. The. 
piftachios and almonds mutt be a little beat in a mortar, then” 
ground upon a ftone. | 4 
Another way to make CHOCOLATE. — 
TAKE fix pounds of the beft Spanifh nuts, when parched,, 
and clean from the hulls; take three pounds of, fugar, two — 
~ ounces of the beft cinnamon, beaten and fifted very fine; to_ 
every two pounds of nuts put in three good vanelas, or more. 
_or lefs as you pleafe; to every pound of nuts half a dram of 
' cardamom- feeds, very finely beaten and fearced. | 
CHEESECAKES without Currants. 


_ TAKE two quarts of new-milk, fet itas it comes from the 
cow, with a little runmet. as you can ; when it 1S come, break: 
it as gently as you can, and whey it well; then pafs it through 
a hair-fieve, and put it into a marble mortar, and beat into ita 
pound of new butter, wafhed in rofe-water ; when that is well 
mingled in the curd, take the yolks of {ix CLES, and the whites 
of three, beat them very well witha little thick cream and falt 5 
and after you have made the’ coffins, juft as you put them into 
the crutt (which mutt not be till you are ready to fet them into 
ihe oven), then put in your eges and fugar, and a whole nut- 
meg finely grateds ftir them all well togetier, and fo fill your 
crufts ; and if you put a little fine fugar fearced into the cruft, 
§t will roll the thinner and cleaner; three fpgenfuls of thick 
{weet c-@im will be enough to beat up your eggs with. ant 
i Low 
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Fae to preferve WHITE- Pear Pius. 


a TAKE the fineft and cleareft from fpecks you can get; to 


a pound of plums take a pound and a quarter of fugar, the 


_ fineft you can get, a pint and a quarter of water ; flit theplums 


and ftone them, and prick them full of holes, faving fome 


fugar, beat ane laid in a bafon;, as you do them, lay them. 


in, and ftrew fiigar over them; when you have thus duné, 


_have’half a pound of fugar, and your water ready-made into 


a thin fyrup, and a little cold; put in your plus with the 
' flit-fide downwards, fet them on the fire, keep them continu- 


ally boiling, neither too flow nor too faft, take them often. 
_ off, fhake them round, and fkim them well, keep them down 


u 


into the fyrup continually, for fear they lofe their Colour 


‘when they are thoroughly fcalded, ftrew on the reft of your 


-fugar, and ates doing fo tll they are enough, which you may 


know by their glazing ; towards the latter end boil then up 


quickly. 
To preferve CurRANS. 


: MARE the weight of the currans in fugar, pick out the 
“feeds ; take to a pound of fugar half a jack of water, let it 


melt, then put in your berries and let them do very Jeifurely, 


- fkim them, and take them up, Jet the fyrup boil; then put 


them on again, and when they are clear, and the fyrup thick 


_erough, take them off, and when they are cold put them up 


in glaffes. 
To preferve RASPBERRIES. 


TAKE of the rafpberries that are not tco ripe, and take 


the weight of them in fugar, wet your fugar with a little water, _ 


and put in your berries, aud let them boil foftly, take heed of 


breaking them ; when they are clear, take them up, and boil 
the yrup till it be thick enough, then put them in again, and 


when they are cold put them up in glafies. 


To make BiscurT-BREAD. 


- TAKE half a pound of very fine wheat-flour, and ag much 
fugar finely fearced, and dry them very well before the fire, 
dry the flour more than the fugar ; then take four new-laid 


éggs, take out the ftrains, then {wing them’ very well, then | 
put the fugar i in, and fwing it well with the eggs, then put the 


/ flour in it, and beat all together half an hour at the leaft; put 


in fome anife-feeds, or carraway-feeds, and rub the plates: ‘with 


butter, and fet them into the oven, 


Bb Ta 
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To Candy ANGELICA. | a 
TAKE it in April, boil it in water till it be tender; then 
take it up and drain it from the water very well, then fcrape the 
outfide of it, and dry it in a clean cloth, and lay it in the fyrup, 
_and let it lie in three or four days, and cover it clofe: the fyrup © 


muft be ftrong of fugar, and keep it hot a good while, and let 


it not boil ; after it is heated a good while, lay it upon a pie- 
plate, and fe let it dry ; keep it near the fire left it diffolve. 


To preferve CHERRIES. ~ 

TAKE their weight in fugar before you ftone them ; when 
ftoned, make your fyrup, then put in your cherries, let them 
boil flowly at the firft, till they be thoroughly warmed, then ~ 
boil them as faft as you can; when they are boiled clear, put — 
in the jelly, with almoft the weight in fugar; ftrew the fugar - 
on the cherries, for the colouring you muft be ruled by your ~ 
eye; to a pound of fugar put a jack of water, ftrew the fugar — 
on them before they boil, and put in the juice of currans foon 
after they boil. 3 | 


To dry PEAR-PLUMS. | , 


TAKE two pounds of pear-p!ums to one pound of fugar ; 
ftone them, and fill them every one with fugar; lay them in an 
_earthen-pot, put to them as much water as will prevent burn- 
ing them ; then fet them inan oven gfter bread is drawn, let 
them ftand till they be tender, then put them into a fieve to | 
drain well from the fyrup, then fet them in an oven again, un- 
til they bea little dry; then fmooth the fkins as well as you can, 
and fo fill them ; then fet them in the oven again to harden; — 
then wafh them in water fcalding hot, and dry them very well. - 
then put them in the oven again very cool to blue them, pug — 
them between two pewter-difhes, and fet them in the oven. 


|The filling for the aforefaid PLums. 


TAKE the plums, wipe them, prick them in the feams, 
put them in a pitcher, and fet them in a little boiling- water 5 
let them boil very tender, then pour moft of the liquor fram 
~ them, then take off the {kins and the ftones ; to a pint of the _ 
pulp a pound of fugar well dried in the oven ; then let it boil 
till the fcum rifes, which take off very clean, and put into — 
earthen-plates, and dry it in an oven, and fo fill the plums. 


Za 
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To candy Cassia. 


‘TAKE as much of the powder of brown-caffia as will lie 
_ upon two broad fhillings, with what mufk and ambergris you 

thing fitting: the caffia and pertume muft be powdered to- 
gether; then take a quarter of a pound of fugar, and boil it 
to a candy height; then put in your powder, and mix it well 
together, and pour it in pewter faucers or plates, which muft 
be buttered very thin, and when it is cold it will flip out: the 
caffia is to be bought at London ; fometimes it is in powder, 
and fometimes in a hard lump. 


~ 


‘ To make CARRAWAY-CAKES, 


TAKE two pounds of white flour, and two pounds of 
_coarfe loaf-fugar well dried, and fine fitted ; after the flour and 
fugar is fifted and weighed, then mingle them together, fift 
the flour and fugar together through a hair- fieve into the bow] 
you ufe it in; to them you muft have two pounds of good 
butter, eighteen eggs, leaving out eight ot the whites ; to thefe 
you inuft have four ounces of candied-orange, five or fix 
ounces of carraway-comfits: you muft firft work the butter 
with rofe-water, «ill you can fee none ot the water, and your 
butter muft be very foft > then put in flour and fugar, a little 
at a time, and likewife your eggs; but you muft beat your 
eggs very well, with ten fpoontuls of fack, fo you muft put in 
each as you think fit, keeping it conftantly beating ‘witn your 
hand, till you have put it into the hoop for the oven; do not 
put in your fweetmeats and feeds, till you are ready to put 
into your hoops: you muft have three or four doubles of 
cap-paper under the cakes, and butter the paper and hoop : 
you muft fift {ome fine fugar upon your cake when it goes in« 
to the oven. | 


To preferve Prepins in Slices, 


WHEN your pippins are prepared, but not cored, cut them 
in flices, and take the weight of them in fuger, put to your 
fugar a pretty quantity of water, let ic melt, and tkim it, let it 
boil again very high; then put them into the fyrup when they 
are clear ; lay them in fhallow glaffes, in which you mean to 
ferve them up; then putinto the fyrap a candied orange- peel 
cut in little flices very thin, and lay about the pippin 5 cover 
‘them with fyrup, and keep them about the pippin. 


Bb 2% | SACK- 
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Sack-CrEAM /ike BUTTER. 
TAKE a quart of cream, boil it with mace, put to it fix 


égg-yolks well beaten, fo let it boil up; then take it off the — 
fire, aad put in a littlé fack, and turn it; then put it Ins ag 


cloth, and let the whey run from it ; then take it out of the 


cloth, and feafon it with rofe-water and fugar, being very well 
broken with a fpoon; ferve it up in the difh, and pink it as. 


you would do a difh of butter; to fend it.in with cream and. 


fugar. ~ 
| BARLEY-CREAM. 
TAKE a quart of French-barley, boil it in three or four 


waters till it be pretty tender; then fet a quart of cream on- 


the fire with fome mace and nutmeg > when it begins to boil, 
drain out the barley from the water, put im the cream, and 


let it boil fill it be pretty thick and tender 5 then feafon it with. 


fugar and falt, When it is cold ferve it up. 


- ALMOND- BUTTER. 


“TAKE a quart of cream, put in fome mace whole, and a, 
quartered nutmeg, the yolks of eight eggs well beaten, and — 


three quarters of a pound of almonds well blanched, and beaten. 


extremely fmail, with a little rote- water and fugar.; and.put all 
thefe together, fet them on the fire, and ftir them till they be- 
gin to boil; then take it off, and you will find it a little crack- 


ed; fo Jay a ftrainer in a cullender, and pour it into it, and, 


let it drain a day or two, till you fee itis firm like butter ; then 


run it through a cullender, then it will be like little comfits, 


and to ferve.it ap. | 
SuGAR-CAKES: 


~ 


TAKE a pound and a half of very fine flour, one pound of» 
cold butter, halfa pound of fugar, work all thefe well together” 


into a pafte, then roll it with the palms of your hands into” 
balls; and cut them with a glafs into cakes ; lay.them in a- 


fheet of paper with fome flour under them; to bake them you 


may make tumblets, only blanch in almonds, and beat them — 
{mall, and lay them in the midft of along piece of pafte, and. 
roll it round with your fingers, and -caft them into knots, in- 


what fafhion you pleafe; prick them, and bake them. 


SuGAR-CaKEs another way. 


PAK Ehalfa pound of fine fugar fearced, and as much flour, © 


two eggs beaten witha little rofe-water, a picce of butter about 
the | 
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the bignefs of an egg, work them well together till they be a 
fmooth pafte; then make them into cakes, working every 
one with the palms of your hands ; then lay them in plates, 

-’-rubbed over with a little butter; fo bake them in an oven 

 jittle more than warm. You may make knots of the fame 

the cakes are made of; but in the-mingling you muft put in 

a few carraway-feeds ; when they are wrought to paile, roll 

_ them with the ends of your finger into {mall rolls, and make 

it into knots ; lay them upon pie-plates rubbed with butter, 
TRE and bake them. % 

| CrouTep-CREAM. 

TAKE a gill of new-milk, and fet it on the fire, and take 

- fix fpoonfuls of rofe-water, four or five pieces of large mace, 

- put the mace on a thread ; when it boils, put to them the 

-yoiks of two eggs very well beaten ; ftir thefe very well toge- 
ther ; then take a-quart of very good cream, putit to the reff, 
and ftir it together, but let it not boil after the cream is in. 
Pour it out of the pan you boil it in, and let it ftand all night; 

the next day take the top off it, and ferve it up. eee 


QuiINcE-CREAM. 


TAKE your quinces, and put them in boiling-water un- 
ared, boil them apace uncovered, left they difcolour when 
_ they are boiled, pare them, beat them very tender with fugar ; 
_ then take cream, and mix it till it be pretty thick : if you 
boil your cream with a little cinnamon, it will be better, but 

_ let it be cold before you put it to your quince, - 


CITRON-CREAM. 


TAKE a quart of cream, and boil it with three pennyworth 
of good clear ifinglafs, which muft be tied up in a piece of thin 
tiffany ; put in a blade or two of mace ftrongly boiled in your 
cream and ifinglafs, till the cream be pretty thick ; fweeten it 
to your tafte, with perfumed hard fugar ; when it is taken off 
the fire, put in a little rofe-water to your tafte; then take a 
piece of your frefheft green citron, and cut it in little bits, the 
breadth of point-dales, and about half as long ; and the cream 
being firft put into difhes, when it is half cold, put in your 
citron, fo a& it may but fink from the top, that it may not be 
feen, and may lie before it be at the bottom; if you wath 
your citron before in rofe- water, it will make the colour bet- 

ter and frefher; { let it ftand till the next day, where it may 
get no water, and where it may not be fhaken, | 
Bee | Bb 3 CREAM 
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Cream of AppLes, Quince, GoosEBERRIES, PRUNES, or 
He ' RASPBERRIES. 

TAKE to every quart of cream four eggs, being firtt well 
beat and ftrained, and mix them with a httle cold cream, and 
put it to your cream, being firft boiled with whole imace ; keep 
it ftirring till you find it begins to thicken at the bottom and 
fides; your apples, quinces, and berries mutt be tenderly boiled, 
foas they will crufhin the pulp; then feafon it with rafe-water 
and fugar to your tafte, putting it up into difhes ; and when 
they are cold, if there be any rofe- water and fuyar, which lies 


waterifh at the top, let it be drained out with a fpoon: this 


pulp muft be made ready before you boil the cream; and 
when it is boiled, cover over your pulp a pretty thicknefs with 
your egg cream, which muft have a little rofe- water and fugar 
put to it. Ss putes op eres | 
ape SUGAR-LoaF Cream. 

MAKE a quarter of a pound of hartfhorn, and put it to a 


- pottle of water, and fet ‘on the fire in a pipkin, covered till ie 


be reac'y to feeth ; then pour off the water, and puta pottle 
of water more to it, and let it ftand fimmering on the fire till 
it be. confumed to a pint; and with it two ounces of ifinglafs 
wathed in rofe- water, which muft be put in with the fecond 
water’; tuen ftrain it, and let it ‘cool ; then take three pints 
of cream, and boil it very well with a bag of nutmeg, 
cloves, cinnamon, and mace’; then take a quarter of a pound 
of Jordan almonds, aiid lay them one night in cold water to 
blanch ; and when they are blanched, let them lie two hours 


in cold ‘water; thea take them out, and: dry them in a clean » 


linen cloth, and beat them in a marble mortar, with fair wa- 
ter or rofe water, beat then to a very fine pulp; then take 
fome «tf the aiorefaid cream well warmed, and put the pulp 
by degrees into it, ftraining it through a cloth with the back 
of a {poon, till all the goodnefs of the almonds be firained ont 
into the cream ; then feafon the cream with rofe-water and 
fugar ; then take the aforefaid jelly, warm it till it diffolves, 


and feafon it with rofe-water.and fugar, and a grain of am- 
bergris or mufk, if you pleafe; then mix your cream and 


jelly together very well, and put it into glaffes well warmed 


(like fugar-loaves) and let it ftand all night; then_put them 
out upon a plate or two, or a white China-difh, and ftick the 
cream with piony kernels, or ferve them in glaffes, one on 
every trencher. ease =. : 
inky’ CoNSERVE 


e 
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Conserve of Roses boiled. 
TAKE red-rofes, take off all the whites at the bottom, or 


 elfewhere, take three times the weight of them in fugar ; put 


to a pint of rofes a pint of water, {kim it well, fhred your ‘ 


_ rofes.a little before you put them into water, cover them, and 
_ boil the leaves tender in the water; and when they are ten- 


der, put in your fugar; keep them ftirring, Jeft they burn 
when they are tender, and the fyrap be confumed. Put them 


up, and fo keep thein for your ufe. 


How ta make ORANGE-BIsCUITS. 
PARE your oranges, not very thick, put them into water, 


- but firft weigh your peels, let it ftand over the fire, and let it 


boil till it be very tender ; then beat it ina marble mortar, till 
it be a very fine fmooth pafte; to every ounce of peeis put 
two ounces and a half of double-refined fugar, well fearced, 
mix them well together with a fpoon in the mortar; then 
fpread it with a knife upon pie-piates, ahd fet it in an ovena 


~ little warm, or before the fire; when it feels dry upon the top, 


cut it into what fafhion you pleafe, and turn them into ano- 
ther plate, and fet them in a ftove till they be dry ; where the 
edges look rough, when it is dry, they muft be cut with a pair 
of fciffars. ; 


How to make YELLOW-V ARNISH. 
TAKE a quart of fpirit of wine, and put to it eight ounces 


of fandarac, fhake it half an hour; next day it will be fit for 


ufe, but ftrain it firft ; take lamp-black, and put in your varnifh 
about the thicknefs of a pancake ; mix it well, but ftir it not 


_ too faft ; then do it eight times over, and let it ftand ftill the 


next day; then take fome burnt ivory, and oil of turpentine 


_ as fine as butter; then mix it with fome of your varnifh, till 


you have varnifhed it fit for polifhing; then polith it with 
tripoly in fine flour; then lay it on the wood fmocth, with 
one of the brufhes; then let it dry, and do it fo eight times | 
at the leaft: when it is. very dry lay on your varnifh that is 
mixed, and when it is dry, polifh it with a wet cloth dipped 
in tripoly, and rub it as hard as you would do platters. 


How to make a pretty VARNISH to colour little Bafkets, Bowls 
or ony Board where nothing hot is fet on. 

TAKE either red, black, or white wax, which colour you 

wantto make: to every two ounces of fealing- wax one ounceof 

Bb 4 fpirit 
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fpirit of wine, pound the wax fine, then fift it through a fine © 


lawn fieve, till you have made it extremely fine: put it into a 
large phial with the fpirits of wine, thake it, let it ftand within 


the air of the fire forty-eight hours, fhaking it often ; then with — 


a little brufh rub your bafkets all over with it : let it dry, and 
do it over a fecond time, it makes them look very pretty. 
eiire % ' is 


Fiow to clean Goup or Sitver Lace. 


TAKE alabafter finely beaten and fearced, and put it into 


an earthen pipkin, and fet it upon a chafing-difh of coals, and 
let it boil for fome time, ftirring-it often with a ftick firft ; 
when it begins to bail, it will be very heavy ; when it is enough, 
you will find it in the ftirring very light; then take it off the 
fire, lay ‘your lace upon’a piéce of flannel, and ftrew your 
powder upon it; knock it well in with a hard cloth-brufh: 


when you think it is enough, brufh the powder out with a. 


clean bruth. 


Finw to make Sweet-PowDer for CLOTHES. 
TAKE orris-roots two pounds and a half, of lignum rho- 


dium fix ouncés, of fcraped cyprefs-roots three ounces, -of — 


damafk-rofes carefully dried a pound and a half, of Benjamin 


four ounces and a half, of ftorax two ounces and a half, of — 


{weet-marjorum three ounces, of labdanum one ounce, and 
_a dram of calamus aromaticus, and one dram of mufk-cods, 


fix drams cf lavender and flowers, and meiilot-flowers, if you 


pleafe. 


To clean WHITE-SATINS, FLOWERED-SILKS, with GoLp 
. os and Siitver in them. 4 

TAKE ftale bread crumbled very fine, mixed with powder- 
blue, rub it very well over the filk or fatin ; then fhake it 
well, and with clean foft cloths duft it well: if any gold or 
filver flowers, afterwards take a piece of crimfon in grain vele 
vet, and rub ‘the flowers with it. yas. pe. ‘ 


To keep Ans, IRon, or STEEL, from rufling. 
TAKE the filings of lead, or duft of Jead, finely beaten in 
an iron mortar, putting to it oi! of fpike, which will make the 
iron {mell well: and if you oil your arms, or any thing that 
js made of iron or fteel, you may keep them in moult airs 
from rufting. pO LOG ae ‘tak ‘ : 


~ 


é 


* 
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Lhe Fews Way to pickle Beer, which will go good to the Weft. 


Indies, and heep-a Year good in the Pickle, and with Care 
will go to the Haft- Indies. 


aL AKE any piece of beef without bones, or take the bones 
out, if you intend to keep it above a month; take mace, cloves, 


nutmeg, and pepper, and juniper-berries beat fine, and rub 
_ the beef well, mix falt and Jamaica pepper, and bay-leaves ; 


let it be well feafoned, let it lay in this feafoning a week or ten 


_ days, throw in a good deal of garlic and fhalot; boil fome of 
_ the beft white-wine vinegar, lay your meat in a pan or good 
veflel for the purpofe, with the pickle; and when the vinegar 


is quite cold, pour it over, cover it clofe. If it is for a voyage, 
cover it with oi, and let the cooper hoop up the barrel 


very well: this is a good way in a hot country, where meat 


will not keep: then it muft be put into the vinegar directly 
with the fesfoning; then you may either roaft or ftew it, but 
it is beft ftewed, and add a good deal of onion and parfley 


_ chopped fine, fome white-wine, a little catchup, trufies and 


morels, a little good gravy, a piece of butter rolled in 
flour, or a little oil, in which the meat and onions ought to 
fiew a quarter of an hour before the other ingredients are put 
in: then put all in, and ftir it together, and iet it few till, 
you think it is enough. This is a good pickle in a hot coun~ 


try, to keep beef or veal that is drefled, to eat cold, 


Flow to make CyDER. 


AFTER all your apples are bruifed, take half of your quan- 
tity and fqueeze them, and the juice you prefs trom them pour 
upon the others half bruifed, but not fqueezed, in a tub for the 
purpofe, having a tap at the bottoin; let the juice remain upon 
the apples three or four days; then pull out your tap, and let 
your juice run into fome other v«ffel fet under the tub to receive 
it; and if ir runs thick, -as at the firit it will, pour it upon the 


apples again, til you {ee 1t run clear; and as you havea quan- 


tity, put it into your veflel, but do not force the cyder, but let 
it drop as long as it will of its own accord: having done this, 
after you perceive that the fides begin to work, take a quantity 
of ifinglals, an ounce will terve forty gallous, infufe this in 
fome of the cyder tiliit be diffolved; put toit an ounce of ifin- 
glafs a quart of cyder, and when it is io diffiived, pour it into 


_ the veflei, and, ftop it clofe fur two days, or fomething more, 


“then draw off the cyder into another veilel; this do fo often till 


4 
vit 


[aa : ‘. you 


5 
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you perceive your cyder to be free from all manner of fediment, 
that may make it ferment and fret itfelf; after Chriftmas you 
may boil it. You may, by pouring water on the apples, and 
preffing them, make a pretty fmall cyder: if it be thick and 


muddy, by ufing ifinglafs you may make itas clear as the ret; ~ 


you muft diffolve the ifinglafs over the fire, till it be jelly. 


| For fining CYDER. 
TAKE two quarts of fkim-milk, four ounces of ifinglafs, 
cut the ifinglafs in pieces, and work it luke-warm in the milk 
over the fire; and when it is diffolved, then put it cold into 
the hogfhead of cyder, and take a long ftick, and ftir it well 
from top to bottom, for half a quarter of an hour, 


After it has jined. 


TAKE ten pounds of raifins of the fun, two ounces of tur- 
meric, half’an ounce of ginger beaten ; then take a quantity 


of raifins, and grind them as you do muftard-feed in a bowl, 


with a little cyder, and fo the reft of the raifins; then {prinkle 
the turmeric and ginger amongft it: then put all into a fine 
canvas bag, and hang it in the middle of the hogthead clofe, 
and let it ie. After the cyder has f{tood thus a fortnight or 
a month, then you may bottle it at your. pleafure. 


To make CHoupER, a Sea-Difp. 


TAKE a belly- piece of pickle- pork, flice off the fatter parts, : q 
and lay them at the bottom of the kettle, ftrew over it onions, 


and fuch fweet herbs as you can procure. ‘Take a middling 
large coc, bone and flice it as for crimping, pepper, falt, all- 
Spice, and flower it alittle, make a layer with part of the flices ; 
upon that a flight layer of pork again, and on that a layer of 
bifcuit, and fo on, purfuing the like rule, until the kettle is 
filled to about four inches: cover it with a nice pafte, pour in 
about a pint of water, lute down the cover of the kettle, and 
let the top be fupplied with live wood embers. Keep it over 
a flow fire about four hours. | 

When you take it up, lay it in the difh, pour in a glafs of hot 
Madeira wine, and a very little India pepper : if you have oy- 
fters, or truffles and morels, it is till better; thicken it with but- 


ter. Obferve, before you put this fauce in, to fkim the ftew, - 


and then lay on the cruft, and fend it to table reverfe as in the 
settle ; cover it clofe with the pafte, which fhould be brown. 


2 Fo 


5 | 


se, 


APPENDIX TO THE ART OF COOKERY. 391 


. Lo clarify SuGAR after the Spanifh way. | 


TAKE one pound of the beft Lifbon fugar, nineteen pounds 
of «water, mix the white and {hell of an egg, then beat it up 


toa lather; then Jet it boil, and ftrain it off: you mutt let it 


fimmer over a charcoai fire, tllit diminith to half a pint ; then 


put in a large fpoonful of orange-flower water. 


: $ : . e 
 itin miik; then pals it through a batter of eggs, fry them in 
oil; when almoft done, repafs them in another batter; then 


To make SPANISH-FRITTERS. 
TAKE the infide of a roll, and flice it in three ; then foak 


Jet thein fry til they are done, draw them off the oil, and lay 


them in a difh; over every pair of fritters you muft throw | 


‘cinnamon, {mali coloured fugar-plums, and clarified fugar. 


; To, fricafee Pigeons the Italian way. 
QUARTER them, and fry then inoil ; take fome green- 


peas, and let them fry in the oi! till they are almoft ready to 


bur{t; then put ‘ome boiling. water to them ; feafon it with 
falt, pepper, onions, garlick, parfley, and vinegar. Veal and 


Jamb do the fame way, and thicken with yolks of eggs. 


PickL!p-BeeF for prefent Ufe. 
TAKE the rib of beef, ftick it with garlick and cloves ; fea- 


fon it with falr, Jamaica pepper, mace, and.fome garlick 


pounded; cover the meat with white-wine vinegar, and Spa- 


—nifh thyme: you muft take care to turn the meat every day, 


and add more vinegar, if required, for a fortnight; then putit 
in a ftew-pan, and cover it clofe, and let it fimmer on a flow 


fire for fix hours,adding vinegar and white- wine: if you choofe, 


you may ftew a good quantity of onions, it will be more pa- 


Jateabie. 


Beger-STeaks after the French way. 


TAKE fome beef--f{teaks, broil them till they are hali done; 
while the fteaks are doing, have ready in a ttew-pan fome 
red- wine, a fpoonful or two of gravy; feafon it with falt, pep- 


_ per, fome fhalots ; then take the (teaks, and cut in fquares, 
and put in the fauce: you muft put fome vinegar, cover it 


clofe, and let it immer on a flow fire half an hour. 


rt 


4 CAPoNn 
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A Caron done after the French way. 


TAKE a quart of white- wine, feafon the capon with falt, 
cloves and whole pepper, a few fhalots; then put the caport 


iy an earthen pan: you muft take care it has not room to | 
fixake ; it muft be covered clofe, and done ona flow charcoal. 


fire 


To make HAMBURGH SAUSAGES. 


TAKE a pound of heef, mince it very {mall, with half a 4 
pound of the deft fuet ; then mix three quarters of a poand of © 
- fuet cut in large pieces ; then feafon it with pepper, cloves, © 


nutmeg, a great quangity of garlic cut fmall, fome white- 
wine vinegar, fome bay-falt, and common falt, a glafs of red- 
wine, and one of rum; mixall thefe very well together; then 
take the largeft gure you can find, and (tuff it very tight; then 


hang it up a chimney, and fmoke it with faw-dult for a week © 
or ten days ; hang them in the“air till they are dry, and they ~ 
will keep a year. They are very good boiled in, peas-pottage, ; 
and roatted with toafted bread under it, or inan dmulet, 


SAUSAGES after the German way. 


TAKE the crumb of a twopenny-loaf, one pound of fuet, — 
half a lamb’s lights, a handful of parfley, fome thyme, marjory, — 
and onion; mince all very fmall; then feafon with falr and — 
pepper. Thefe muft be“tuffed ina fheep’s gut ; they are fried — 


in oil or melted fuet, and are only fit for immediate ule, 


A Turkey fluffed after the Hamburgh way. 


TAKE one pound of beef, three quarters of a pound of | 


fuet, mince it very final], feafon it with falt, pepper, cloves, 


mace, and fweet-marjoram ; then mix two or three eggs _ 
with it, loofen the fkin all round the turkey, and ftuff it, 


Tt muft be roafted, ‘ 
CuicKkens dreffed the French way. 


TAKE them and quarter them, then broil, crumble over — 


them a little bread and parfley ; when they are half done, put — 
them ina ftew-pan, with three or four handfuls of gravy, and —— 
double the quantity of white-wine, falt, and pepper, fome fried 
veal-balls, and fome fuckers, onions, fhaiots, and fome green — | 


goofeberries or grapes when in feafon ; cover the pan clofe, and 


let 
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Jet it ftew on a charcoal-fire for an hour 5 thicken the liquor 


with the yolks of eggs, and the juice of lemon; garnifh the 
difh with fried fuckers, fliced lemon, and the livers. 


ACaxrF’s-HEAD dreffed after the Dutch way. 
TAKE half a pound of Spanifh. peas, lay them in water a 


night ; then one pound of whole rice; mix the peas ana rice 


- together, and lay it round the head in a deep difh; then take 
two quarts of water, feafon it with pepper and falt, and co- 


— Joured with faffron ; then fend it to bake. 


a 


Curickens and TuRKIES dreffed iss the Dutch way. 
BOIL them, feafon them with falt, pepper, and cloves 


- then to every quart of broth put a quarter of a pound of nce 


er vermicelli: it is eat with fugar and cinnamon. The two 


laft may be left out. : 


~ To make a Fricafee of Catves-FEET and CHALDRON, after 


the ftalian way. 


TAKE the crumb of a threepenny-loaf, one pound of 


- fuet, a large onion, two or three handfuls of parfley, mince 


it very fmall, feafon it with falt and pepper, three or four 
cloves of garlic, mix with eight or ten eggs; then ftuff the 


-‘chaldron; take the feet and put them in a deep ftew-pan: it 


muft ftew upon a flow fire till the bones are loofe ; then take 
two quarts of green-peas, and put in the liquor; and when 
done, you muft thicken it with the yolks of two eggs, and 


the juice of alemon. It mutt be feafoned with pepper, falt,: 
mace, and onion, fome parfley and garlic. You mutt ferve 
_ it up with the abovefaid pudding in the middle of the difh, 


_and garnith the dith with fried fuckers, and fliced onion. 


To make a CROPADEU, a Scotch Difh, &c. 


‘TAKE oatmeal and water, make a dumplin ; put in the 
middle a haddock’s liver, feafon it well with pepper and falt 5 


- boil it well in a cloth as you do an apple- dumplin. The liver 


diffolves in the oatmeal, and eats very fine. 


To pickle the fine PURPLE CABBAGE, fo much admired at the 
great Tables. ~ 


TAKE. two. cauliflowers, two red-cabbages, half a peck 


of kidney-beans, fix fticks, with fix cloves of garlic on each 


tick 5 
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ftick ; wath all well, give them one boil up, then drain them 
on a fieve, and lay them leaf by leaf upon a large table, and 
falt them with bay-falt ; then lay them a drying in the fun, 
or in a flow oven, until as dry as cork. | 


To make the Picker, 


TAKE a gallon of the» beft vinegar, with one quart of 
water, and a handful of falt, and an ounce of pepper ; boil 
them, and let it ftand till it is cold; then take a quarter of a. 
pound of ginger, cut in pieces, falt it, let it Rand a week 3 
take halfa pound of muftard-feed, wath it, and lay it to dry; 
when very dry, bruife half of it; when half is ready for the 
Jar, lay a row of cabbage, a row of cauliftowers and beans ; 
and throw betwixt every row your muftard-feed, fome black- 
pepper, fome Jamaica pepper, fome ginger; mix an ounce of 
the root of turmeric powdered ; put in the pickle, which 
muft go over all. [t’is beft when it hath been’ made two 
years, though it may be ufed the firft year. 


To rave MusHROoMs. 


COVER an old hot-bed three or four inches thick, with 
fine garden-mould, and cover that three or four inches thick 
with mouldy long muck, of a horfe muck-hill, or old rotten 
ftubble ; when the bed has lain fome time thus prepared, boil 
any mufhrooms that are not fit for ufe, in Water, and throw 
the water on your prepared bed, in a day or two after, you 
will have the beft fmall button muthrooms. if 


Lhe Strac’s HEART WATER. 


TAKE baum four handfuls, fweet-marjoram one handful, 

rolemary-flowers, clove-gilliflowers dried, dried rofe-buds, 
borrage- flowers, of each an ounce; marigold-flowers half an. 
ounce, lemon-peel two ounces, mace and cardamom, of each 
thirty grains; of cinnamon fixty grains, or yellow and white 
fanders, of each a quarter of an ounce, fhavings of hartfhorn 
an ounce; take nine oranges, and put in the peel; then cut 
them in {mall pieces; pour upon thefe two quarts of the bef 
Rhenifh, or the beft white-wine ; let it infufe three or four 
days, being very clofe ftoppéd in a cellar or cool place ; if it 
infufe nine or ten days, it is the better. 

‘ake a ftag’s-heart, and cut off all the fat, and cut it very 
fmall, and pour in fo much Rhenith or white-wine as will 

| cover 
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cover it; let it ftand all night clofe covered in a cool place ; 
the next day add the aforefaid things to it, mixing it very 
well together ; adding to it a pint of the beft.rofe-water and 
a pint of the juice of celandine: if you pleafe you may put _ 
in ten grains of faffron, and fo put it ina glafs ftill, diftilling 

in water, raifing it well to keep in the fteam, both of the fill 

- and receiver. | 


To make ANGELICA-WATER. 


_ TAKE eight handfuls of the leaves, wafh them and cut 
them, and Jay them on a table to dry; when they are dry 
put them into a earthen-pot, and put to them four quarts of 
ftrong wine lees ; let it ftand for twenty-four hours, but ftir 
_ it twice in the time; then put it into a warm ftill or an alem- 
bic, and draw it off; cover your bottles with a paper, and 
prick holes in it; fo let it ftand two or three days; then 
mingle it all together, and fweeten it; and when it is fettled, 
bottle jt up, and {top it clofe. | ; 7 


To make MitK-WarTER. 


TAKE the herbs agrimony, endive, fumitory, baum, el- 
der-flowers, white-netties, water-creffes, bank-crefles, fage, 
each three handfuls ; eye-bright, brook-lime, and celandine, 
each two handfuls; the rofes of yellow-dock, red-madder, 
fennel, horie-raddifh, and liquorice, each three ounces; raifins, 
fioned one pound, nutmegs fliced, winter’s-bark, turmeric, 
galangal, each two drams ; Carraway and fennel-feed three 
ounces, one gallon of milk. Diftil all with a gentle fire in 
one day. You may add a handful of May wormwood, 


To make Surp-Coar CuHeesr. 


TAKE fix quarts of new-milk hot from the cow, the 
{troakings, and put to it two fpoonfuls of rennet: and when 
it is Hard coming, lay it into the fat with a fpoon, not break- 
ing itat all; then prefs it with a four- pound weight, turning 
of it with a dry cloth once an hour, and every day fhifting ic 
into frefh grafs.’ It will be ready to cut, if the weather be 
hot, in fourteen days. : 


Zo make a Brick-Bat Cuzrse. Jt mujt be made in Sep- 
tember. , 

TAKE two gallons of new-milk, and a quart of good 

cream, heat the cream, put in two fpoonfuls of rennet, and 

when it 1s come, break it a little; then put it into a wooden 


mould, 
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mould, in the fhape of a brick. It muft be half-a-year old’ 


before you eat it: you muft prefs it a little, and fo dry it. 


_, To make Conptau Poppy-WarTeR. ‘A 
_ TAKE two gallons of very good brandy, and a peck of 


) 


poppies, and put them together in a wide-mouthed glafs, and ~ 
lét them ftand forty-eight hours, and then ftrain the poppies ~ 


out; take a pound of raifins of the fun, ftone them ; and an 


ounce of coriander feed, an ounce of fweet-fennel feeds, and 


an ounce of liquorice fliced, bruife them all together, and put 
them into the brandy, with a pound of good powder-fugar, 
and let them ftand four or,eight weeks, fhaking it every day 5 
and then ftrain it off, and bottle it clofe up for ufe. 
ae To make Wurre-MEap. | 
TAKE five gallons of water, add to that oné gallon of the 


beft honey ; then fet it on the fire, boil it together well, and 


{kim it very clean; then take it off the fire, and fet it by ; 
then take two or three races of ginger, the like quantity of 


cinnamon and nutmegs, bruife all thefe grofsly, and put thena 


in a little Holiand bag in the hot liquor, and fo let it ftand 
clofe covered till it be cold; then put as much ale-yelt to it 


as will make it work. Keep it ina warm place as they do. 


ale; and when it hath wrought well, turn it up; at two 


- months you may drink it, having been bottled a month. If 
you keep it four months, it will be the better. 


To make BROWN-POTTAGE. 


TAKE a piece of lean gravy-beef, and cut it into thin 


collops, and hack them with the back of a cleaver; have a- 


ftew-pan over the fire, with.a piece of butter, a little bacon 
eut thin; let them be brown over the fire, and put in your 
beef: let it ftew till it be very brown; put in a little flour, 


and then have your broth ready, and fill up the ftew-pan; — 


put in two onions, a bunch of {weet-herbs, cloves, mace, 
and pepper ; let all ftew together an hour covered; then have 


your bread ready toafted hard to put in your difh, and ftrain — 


fome of the broth to it through a fine fieve; put a fowl of 
fome fort in the middle, with a little boiled fpinage minced 
in it; garnifhing your difh with boiled lettuces, {pinage, and 
Jemon. 


4 


Te 
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To make White Barley PortaGeE, with a large Chicken in the 
eWhiddles oy om 


FIRST make your tock with an qld hen, a knuckle of 
- veal, a feraz end of mutton, fome fpice, fweet herbs, and 
onions ; boil all together till it be {trong enough ; then have 
_ your barley ready, boiled very tender and white, and ftrain 
_ fome of it tirough a cullender ; have your bread ready toafted 

‘in your difh, with fome fine green herbs, minced chervil, 
_ {fpinage, forrel ; and put into your difh fome of the broth to 

your bread, herbs, and chicken; then barley ftrained, and re- 
_ ftrained ; ftew all together in the difh a little while ; garnifh 
your difh with boiled lettuces, {pinage, and lemon. 


Englifo Fews Puppines; an excellent Difh for fix or feven 
People, for the expence of Sixpence. ? 
TAKE a calf’s lights, boil them, chop them fine, and 
_the crumb of a twopenny loaf foftened in the liquor the 
- lights were boiled in ; mix them well together in a pan ; take 
about half a pound of kidney-fat of a loin of veal or mutton 
that is roafted, or beef ; if you have none, take fuet : if you can 
get none, melt a little butter and mix in; fry four or five 
onions, cut fmall and fried in dripping, not brown, only foft ; 
a very little winter-favory and thyme, a little lemon-peel fhred. 
_ fine ; feafon with all-fpice, pepper, and falt to your palate, 
break in two eggs; mix it all well together, and have ready 
fome fheep’s guts nicely cleaned, and fill them and fry them. 
in dripping. - This is a very good difh, and a fine thing for 
poor people ; becaufe all forts of lights are good, and will do, 
as hog’s, fheep’s, and bullock’s, but calf’s are beit ; a handful 
of parfley boiled and chopped fine, is very good, mixed with 
the meat. Poor people may, inftead of the fat above, mix 
the fat the onions were fried in, and they will be very good. 


To make a Scotch HAGGASS: 


TAKE the lights, heart, and chitterlings of a calf, chop 
them very fine, and a pound of fuet chapped fine; feafon 
with pepper and falt to your palate; mix ina pound of flour, 
or oatmeal, roll it up, and put it into a calf’s bag, and boil 
it ; an hour and a half will do it. Some add a pint of good 
thick cream, and put ina little beaten mace, cloves, or nut- 


meg; or all-{pice is very good in it, 
| Ce To 
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To make it fweet with Fruit. 


TAKE the meat and ftiet as above, and flour, with beaten 
thace, cloves, and nutmeg to your palate, a pound of currants 
wathed very clean, a pound of raifins ftoned and chopped fine, 
half a pint of fack ; mix all well together, and boil it in the 


calf’s-bag two hours. You muft carry it to table in the bag» 


it was boiled in. 


To make Sour-Crovt. 


, ‘ , 


TAKE your fine hard white cabbage, cut them very fmall, 4 


bave a tub on purpofe with the head out, according to the 
quantity you intend to make; put them in the tub: to every 
four or five cabbages, throw in a large handful of falt ; when 
you have done as many as you intend, lay a very heavy 
weight on them, to prefs them down as flat as poffible ; 
throw a cloth on them, and lay on the cover; Jet them ftand 


a month, then you may begin to ufe it. It will keep twelve — 


months, but be fure to keep it always clofe covered, and the 
weight on it; if you throw a few carraway-feeds pounded 
fine amongft it, they give ita fine flavour. ‘The way to drefs 
itis with a fine fat piece of beef ftewed together. Itis a dith 
much made ufe of amongftthe Germans, and in the North 
Countries, where the froft kills all the cabbages ; therefore 
they preferve them in this manner before the froft takes them. 

Cabbage-ftalks, cauliflower-ftalks, and artichoke-ftalks, 
,peeled and cut fine down inthe fame manner, are very good. 


To keep GREEN-PEAS, Beans, &c. and Frutt frep and good 
till Chrifimas. 


OBSERVE to gather all your things on a fine clear day, 


tn the iacreafe or full-moon ; take well-glazed earthen or 
frone pots quite new, that have not been laid in water, wipe 
them clean, lay in your fruit very carefully, and take great 
care notie is bruifed or damaged in the leaft, nor too ripe, but 


. ° * iy 7 ° ut 
juft in their prime ; ftop down thejar clole, and pitch it, and 


tie a leather over. Do kidney-beans the fame ; bury two feet 
deep in -the earth, and keep them there till you have occafion 
for them. Do peas and beans the fame way, only keep 
them in the pods, and do not let your peas be either too 
-young oF t0o old ; the one will run to water, ae the ae 
she worm will eat; as to the two jatter, lay a layer o fine 
Ney writing 


, 


\ 
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writing fand, and a layer of pods, and fo on till full ; the ret 
as above. Flowers you may keep the fame way. 


Lo make Piccauitio, or Inpian-Pickuer, the fame the 
Mangoes come over in. 


_ TAKE a pound of race-ginger, and lay it in water one 
night ; then ferape it, and cut it in thin flices, and put to it 
fome falt, and let it ftand in the fun to dry ; take long- pepper 
two ounces, and do it as the ginger. ‘Take a pound of gar- 
lic, and cut in thin flices, and falt it, and let it ftand three 
days ; then wafh it well, and let it be falted again, and ftand 
three days more; then wath it well and drain it, and put it 
inthe fun to dry. Take a quarter of a pound of muftard- 
feeds bruifed, and half a quarter of an ounce of turmeric: 
put thefe ingredients, when prepared, into a large ftone or 
glafs Jar, with a gallon of very good white-wine vinegar, and 
ftir it very often for a fortnight, and tie it up clofe. 

In this pickle you may put white-cabbage, cut in quarters, 
and put in a brine of falt and water for three days, and then 
boil freth falt and water, and juft put in the cabbage to fcald, 
and prefs out the water, and-put it in the fun to dry, in the 
fame manner as you do-cauliflowers, cucumbers, melons, ap- 
ples, French beans, plums, or any fort of fruit. Take care 
they are well dried before you put them into the pickle: you 
need never empty the jar, but as the things come in feafon, 
put them in, and fupply it with vinegar as often as there is 
occafion. 

If you would have your pickle look green, leave out the 
turmeric, and green them as ufual, and put them into this 
~ pickle cold. 

In the above, you may do walnuts in a jar by themfelves ; 
put the walnuts in without any preparations, tied clofe down, 
and kept fome time. 


To preferve CucumBers, equal with any Italian Sweetmeat. 


MAKE fine young gerkins, of two or three different fizes ; 
put them into a ftone jar, cover them well with vine-leaves, 
fill the jar with fpring-water, cover it clofe; let it ftand near 
the fire, fo as to be quite warm, for ten days or a fortnight ; 
then take them out, and throw them into fpring- water, they 
will look quite yellow, and ftink, but you muft not mind 
that. Have ready your preferving-pan ; take them out of that 
water, and put them into the pan, cover them well with vine- 

s Ccz2 leaves, 
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leaves, fill it with fpring-water, fet it over a charcoal-fire, 
cover therm clefe, and let them fimmer very flow; look at 
them often, and when you fee them turned quite of a fine 
green, take off the leaves, and throw them into a large fieve ; 
then into a coarfe cloth, four or five times doubled ; when 
they are cold, put them into the jar, and have ready your fy- 
rup, made of double-refined fagar, in which boil a great deal 
of lemon. peel and whole ginger ; pour it hot over them, and 
cover therm down clofe; do it three times; pare your lemon- 
peel very thin, and cut them in long thin bits, about two 
inches longer; the ginger muft be well boiled in water before 
it is put in the fyrup. “ake long cucumbers, cut them in 
half, feoop out the infide ; do them the fame way ; they eat 
very fine in minced-pies or puddirigs ; or boil the fyrup to a 
candy, and dry them on fieves. . 


The Fews way of preferving SALMON, and all forts of Fifh. 
TAKE either falmon, cod, or any large fifh, cut off the 


head, wafh it clean, and cut it in flices as crimped cod is, dry ~ 
it very wel! in acloth; then flour it, and dip it in yolks of | 


eggs, and fry itina great deal of oil, till it is of a fine brown, 
and well done; take it out and lay it to drain, till it is very 
dry and cold. Whitings, mackerel, and flat fifh are done 
whole: when they are quite dry and cold, lay them in your 
pan or veflel, throw in between them a good deal of mace, 
cloves, and fliced nutmeg, a few bay-leaves ; have your pickle 
eady, made of the beft white-wine vinegar, in which you 
mutt boil a great many cloves of garlic and fhalot, black and 
white pepper, Jamaica and long pepper, Juniper-berries, and 
izlt ; when the garlic begins to be tender, the pickle is 
enough: when it is quite cold, pour it on your fifh, and a 


Vite cil on the top. ‘I hey will keep good a twelvemonth, ~ 
and are to be eat cold with oil and vinegar: they will gogood | 


to the Eaft-Indies. All forts of fifth fried well in oil, eat 
very fine cold with fhalot, or oil and vinegar. Obferve, in 
the pickling of your fifh, to have the pickle ready : firft put a 
little pickle in; then a layer of fifh; then pickle; then a 
a little fith, and fo lay them down very clofe, to be well co- 
vered ; put a little faffron in the pickle. Frying fifh in com- 
on cil is not fo expenfive with care ; for prefent ufe a little 
does ; and if the cook is careful not to burn the oil, or black 
it, it will fry them two or three times. pe 
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To preferve TRIPE to go to the Ea/?- Indies. 


GET a fine belly of tripe, quite frefh, “Take a four gallon 
eafk well hooped, lay in your tripe, and have your pickle 
ready made thus: take feven quarts of {pring-water, and put 
as much fait into it as will make an egg fwim, that the little 
end of the egg may be about an inch above the water; (you 
muitt.take care to have the fine-clear falt, for the common falt 
will fpoil it) ; add a quart of the belt white- wine vinegar, two 
fprigs of rofemary, an ounce of all-{pice, pour it on your 
tripe ; let the cooper faften the cafk down diretly ; when it 
comes to the Indies, it muft not be opened till it is juit 
going to be dreffed ; for it will not keep after the cafk is 
opened. ‘The way to drefs it is, lay it in water half an hour ; 
then fry it or boil it as we do here. 


The manner of dreffing various forts of Dried Fish; as Stock- 
’ Fisa, Cop, Saumon, WuirinGs, &c. 


The general Ruue for fteepigg of Daisp Fisu, the Stocx- 
Fisx excepted. 


ALL the kinds, except ftock-fith, are falted, or either dried 
in the fun, as the moft common way, or in prepared kilns, 
or by the f{moke of wood-fires in chimney-corners ; and, in 
either cafe, require the being foftened and frefhened in proe 
portion to their bulk and bignefs, their nature or drynefs ; 
the very dry fort, as bacalao, cod-fifh, or whiting, and fuch 
like, fhould be fteeped in luke-warm milk and water; the 
{teeping kept as near as poffible to an equal degree of heat, 
The largeft fifh fhould be fteeped twelve, the {mall, as whit- 
ing, &c. about two hours. The cod are therefore laid to 
- fleep in the evening, the whitings, &c. in the morning before 
they are to be dreffed ; after the time of fteeping, they are 
to be taken out, and hung up by the tails’ until they are 
drefled : the reafon of hanging them up is, that they foften 
equally as in fteeping, without extracting too much of the 
relifh, which would mzke them infipid ; when thus prepared, 
the {mall fifth, as whiting, tufk, and fuch lke, are flowered 
and laid on the gridiron ; and when a little hardened on the 
one fide, muft be turned and bafted with oil upon a feather ; 
and when bafted on both fides, and well hot through, taken 
up, always obferving, that as fweet-oil fupples, and fupplies 
the fifh with a kind of artificial juice, fo the fire draws out 
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thofe juices and hardens them; therefore be careful not to 
let them broil too long; no time can be prefcribed, becaufe of 
the difference of fires, and various bignefs of the fifth. A clear 
charcoal fire is much the beft, and the fith kept at a good 
diftance to broil gradually: the beft way to know when they 
are enough is, they will {well a little in the bafting, and you 
muft not let them fall again. 

The fauces are the fame as ufual to falt-fith, and garnith 
with oyfters fried in butter. 


But for a fupper, for thofe that like fweet-oil, the beft fauce : 


is oil, vinegar, and muftard, beat up to a confiftence, and 
ferved up in faucers. | 


If boiled as the great fifh ufually are, it fhould be in milk 3 


and water, but not fo properly bojled as kept juft fimmering 
over an equal fire; in which way, half an hour will do the 
largeft fith, and five minutes the fmalleft. Some people 
broil both forts after fimmering, and fome pick them to 
pieces, and then tofs them up ina pan with fried onions and 
apples, ; 

They are either way very good, and the choice depends on 
the weak or ftrong ftomachs of the eaters, 


Dried SALMON muft be differently managed, 


FOR though a large fifh, they do not require more fteep- 
ing than a whiting; and when laid on the gridiron fhould 
be moderately peppered. sd ee 


The dried HERRING, . 


INSTEAD of milk and water, fhould be fteeped the like 
time as the whiting, in fmall-beer ; and to which, as to all 
kinds of broiled falt-fith, fweet-oil will always be found’ the 
be(t bafting, and no way affect even the delicacy of thefe who 
do not love ail. | fo eee 

Stock-F isn, 

ARE very different from. thofe before mentioned ; they 
being dried in the froft without falt, are in their Kind very in- 
fipid, and are only eatable by the ingredients that make them 
fo, and the art of cookery: they fhould be firft beat with a 
fledge-hammer on an iron anvil, or on a very tolid {inooth 
oak block; and when reduced almoft to atoms, the fkin 
and bones taken away, and the remainder of the flefh feeped 
. in 


“7, 


APPENDIX TO THE ART OF COOKERY. 403 , 


in milk and warm water until very foft; then ftrained out, 
and put into a foup-difh with new- milk, powdered cinnamon, 
mace, and nutmeg, the chief part cinnamon ; a pafte round 
the edge of the difh, and put in a temperate oven to fimmer 
for about an hour, and then ferved up in the place of pudding. 
N. B. The Italians eat the fkin boiled, either hot or cold, 

_ and moft ufually with oil and vinegar, preferring the {kin to 
_ the body of the fith. 


The way of curing MackKéREL, 


BUY them as frefh as poffible, fplit them down the backs, 
open them flat: take out the guts, and wath the fith-very clean 
_ from the blood, hang them up by the tails to drain well; do 
this in the cool of the evening, or in avery cool place: ftrew 
falt at the bottom of the pan, fprinkle the fifth well with clean 
falt, lay them in the pan, belly to belly, and back to back ; 
let them lie in the falt about twelve hours, wafh the falt clean 
off in the pickle, hang them again up by the tails half an hour 
to drain; pepper the infides moderately, and lay them to dry 
On inclining {tones facing the fun; never leaving them out 
when the fun is off, nor lay them out before the fun has dif- 
perfed the dews, and the {tones you lay them on be dry and 
“warm. A week’s time of fine weather perfectly cures them ; 
when cured hang them up by their tails, belly to belly, ina'very 
dry place, but not in fea-coal {moke, it will {poil their favour. 


To drefs cured MACKEREL. 


EITHER fry them in boiling oil, and lay them to drain, or 
broil them before, or ona very clear fire: in the laft cafe, bafte 
them with oil and a feather ; fauce will be very little wanting, 
as they will be very moift and yellow, if good in kind; other- 
wife you may ufe melted butter and crimped parfley. 


Ca.ves-FEet frewed. 


CUT a calf’s foot into four pieces, put it into a fauce.pan, 
with half a pint of foft water, and a middling potatoe ; fcrape 
the outfide fkin clean off, flice it thin, and a middling onion 
peeled and fliced thin, {ome beaten pepper and falt, cover it 
clofe, and let it ftew very foftly for about two hours after it 
boils ; be fure to let it fimmer as foftly as you can: eat it 
without any other fauce ; it is an excellent difh. 
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. Lo picklea Burvrock of Brrr. 

TAKE a large fine buttock of well fed ox-beef, and with 
a long narrow knife make holes through, through which you 
muft run fquare pieces of fat bacon, about as thick as your 
finger, in about a dozen or fourteen places, and have ready a 
great deal of parfley clean wathed and picked fine, but not 
chopped ; and in every hole where the bacon is, {tuff in as 
much of the parfley 2s you can get in, with a long round 
ftick ; then take half an ounce of mace, cloves, and nutmegs, 
an equal quantity of each, dried before the fire, and pounded 
fine, and a quarter of an ounce of black-pepper beat fine, a 
quarter of an ounce of cardamom-feeds beat fine, and half 
an ounce of juniper-berries beat fine, a quarter of a pound of 
loaf-fugar beat fine, two large fpoonfuls of fine falt, two tea- 
fpoonfuls of India pepper, mix all together, and rub the beef 
well with it; let it lie in this pickle two days, turning and 
rubbing it twice a day: then throw into the pan two bay- 
Jeaves ; fix fhalots peeled and cut fine, and pour a pint of — 
fine white-wine vinegar over it, keeping turned and rubbed _ 
as above; let it lie thus another day; then pour over it a 
bottle of red-port or Madeira-wine; let it lie thus in this 
pickle a week or ten days ; and when you drefs it, ftew it in 
the pickle it lies.in, with another bottle of red-wine; it is an 
excellent dith, and eats beft cold, and will keep a month or 
fix weeks good. 


a 


Zo make a fine BITTER. 


TAKE an ounce of the fineft Jefuit-powder, half a quarter 
of an ounce of fnake-root powder, half a quarter of an ounce 
of falt of wormwood, half a quarter of faffron, half a quarter 
of cochineal; put it into a quart of the beft brandy, and let it 
ftand twenty-four hours; every now and then fhaking the 
bottle. oe bie ee ae ks ae | 


An approved Method practifed by Mrs. Dukely, the Queen’s 
Tyre-woman, to preferve Hair, and make it grow thick. 


TAKE one quart of white-wine, put in one handful of 
rofemary flowers, half a pound of honey, diftil them together ; 
then add a quarter of a pint of oil of {weet almonds, fhake it 
‘very well together, puta little of it into a cup, warm it blood- 
warm, rub it well on your head, and comb it dry. 
SRae $ Lo 
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| To make CAROLINA SNOW-BALLs. 

TAKE half a pound of rice, wath it clean, divide it into 
fix parts; take fix apples, pare them and {coop out the core, 
in which place put a little lemon-peel fhred very fines then 
have ready fome thin cloths to tie the balls in: put the rice 
in the cloth, and lay the apple on it, tie them up clofe; put 
them into cold water, and when the water boils, they will 
take an hour and a quarter boiling: be very careful how you 
turn them into the difh, that you do not break the rice, and 
they will look as white as {now, and make a very pretty difh. 
The fauce is, to this quantity, a quarter of aypound of frefh 
butter, melted thick, a glafs of white-wine, a little nutmeg ana 
beaten cinnamon, made very fweet with fugar: boil all up 
together, and pour it into a bafon, and fend to table. 


A CAROLINA Rics-PupDDING. 


TAKE half a pound of rice, wath it clean, put it into a 
fauce-pan, with a quart of milk, keep it ftirring till it is very 
thick ; take great care it does not burn; then turn it into a 
pan, and grate fome nutmeg into it, and two tea-fpoonfuls of 
beaten cinnamon, a lit®¥ lemon-peel fhred fine, fix apples, 
pared and chopped fmall: mix all together with the yolks of 
three eggs, and {weeten to your palate; then tie it up clofe 
in a cloth; put it into boiling-water, and be fure to keep it 
boiling all the time; an hour and a quarter will boil it. Melt 
- butter and pour over it, and throw fome fine fugar all over it 5 
and a little wine in the fauce will be a great addition to it. 


To diftil TREacLE~WaTER, Lady Monmauth’s way, 


TAKE three ounces of hartfhorn, fhaved and boiled in 
borrage-water, or fuccory, wood-forrel or refpice-water 5 or 
three pints of any of thefe waters boiled to a jelly, and put 
the jelly and hartfhorn both in the ftill; and add a pint more 
of thefe waters when you put into the ftill; take the roots of 
elecampane, gentian, cyprefs-turnfol, of each an ounce ; 
bleffed thiftle, called carduus, and angelica, of each an ounce ; 
forrel-roots two ounces, baum, f{weet-marjoram, and burnet, 
of each half a handful ; lily-comvally flowers, borrage, bug- 
lofs, rofemary, and marigold-flowers, of each two ounces ;. 
citron-rinds, carduus-feeds, and citron-feeds, alkermes-ber- 
ries, and cochineal, each of thefe an ounce. : 


Prepare 
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Prepare all thefe Simples thus: 


GATHER the flowers as they come in feafon, and put 
them in glaffes with a large mouth, and put with them as 
' muuch good fack as will cover them, and tie up the glaffes 
clofe with bladders wet in the fack, with a cork and leather 
ted upon it clofe; adding more flowers and fack as occafion 
as ; and when one glafs is full, take another, till you have 
yoar quantity of flowers to diftil; put cochineal into a pint 
bottle, with half a pint of fack, and tie it up clofe with a blad- 
dex under the cork, and another on the top, wet with fack, 
tied up clofe with brown thread ; and then cover it up clofe 
with leather, and bury it, flanding upright, in a bed of hot 
horfe-dung for nine or ten days; look at it, and if diffolved, 
take it out of the dung, but do not open it till you diftil ; flice 
alll the rofes, beat the feeds and the alkermes-berries, and put 
them into another glafs; amongft all, put no more fack than 
meeds ; and when you intend to diftil, take a pound of the - 
eft Venice treacle, and diffolve it in fix pints of the beft — 
white-wine, and three of red rofe-water, and put all the in. - 
eredients into a bafon, and ftir them all together, and diftil 
them in a glafs ftill, balneum Marie ; open not the ingredi- 
ents till the fame day you diftil. ieee 
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PERFU MERY, @&v. 


-ADVERTISE- 


ADVERTISEMENT. 
Tue following Collection of approved Re- 
ceipts, in Perfumery, hath been added to this’ 
Edition of the Art of Cookery, in order to ren- 
der the Work of more extenfive Utility than 
the former; and which, it is prefumed, will be- 
confidered by the Reader as a valuable Acquifi- 
tion. : | 7 


BE 26 Els Past 8 


FOR 


PERFUMERY, &c. 


To make Red, Light, or Purple Wasu-Batts. 


ET fome white-foap, beat it in a mortar; then put it~ 
into a.pan, and cover it down clofe; let the fame be 
put into a copper, fo that the water does not come to the top 
of the pan; then cover your copper as clofe as you can, to 
ftop the fteam ; make the water boil fome time: take the 
pan out, and beat it well with a wooden-ftirrer till it is all 
melted with the heat of the water; then pour it out into 
drops, and cut them into fquare pieces as {mall as a walnut 5 
let it lay three days on an oven in a band-box ; afterwards 
put them into a pan, and damp them with rofe-water, math 
_it well with your hands, and mould them according to your 
fancy, viz. fqueeze them as hard and as clofe as you poflibly 
can; make them very round, and put them into a band-box 
or a fieve two or three days ; then {crape them a little with a 
wath-ball {eraper, (which are made for that purpofe), and let 
them lay eight or nine days; afterwards fcrape them very 
{mooth and to your minds 
N. B. If you would have them red, when you firft mafh 
them put in a little vermilion; if light, fome hair-powder ; 
and if purple, fome rofe-pink. hte 


Zo make Blue, Red, or Purple Wasu-Ba ts, or to marble 
ditto. : 


GET fome white-foap, and cut it into {quare pieces about 
the bignefs of dice; let it lay in a band-box or a fieve on the 
top of an oven to dry; beat it in a mortar toa powder, and 
put it into a pan; damp it with rofe-water, mix it well with 
your hands, put in fome hair- powder to make it tiff; thea 
icent it with oil of thyme, and oi} of carraways. i 
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If you would have them blue, put in fome powder-blue ; 
if red, fome vermilion ; if purple, fome rofe- pink ; mix them 
well together with-your hands, and fqueeze them as clofe as 
poffible ; make thet very round, of a fize agreeable to 
your fancy ; put them into a fieve two or three days; then 
{crape them a little with a wafhball-fcraper, and Jet them lie 
in the fieve eight or nine days. Afterwards fcrape them very 
_{mooth, and agreeable to your mind. 

If you would have them marbled, after being fcented with 
oil of thyme and oil of carraways, (as in the firft procefs) - 
cut them into pieces about as much as will make a ball each; 
make it into a flat {quare piece, then take a-very thin knife, 
and dip it. into the powder- blue, vermilion, or rofe-pink, (ac- 
cording to the colour you would fancy), and chop it in ac- 
cording to your mind ; double it up, and make it into a hard 
and round ball, and ule the fame procefs as before mentioned. 


 Wuttre ALMoND WasH-BaALLs. 


TAKE fome white-foap and flice it thin, put it in a band- 
box on the top of an oven to dry, three weeks or more; 
when it is dry beat it in a mortar till it isa powder ; to every 
four ounces of foap, add one ounce of hair-powder, half an 
ounce of white-lead ; put them into a pan, and damp them 
with rofe-water to make it of a proper confiftency : make 
them into balls as hard and clofe as poflible; fcrape them 
with a ball-{craper, and ufe the fame procefs as before-men- 
tioned, letting them lay three weeks in a fieve to dry; then 
finifh them with a ball-{craper to your mind. 


Brown ALMOND WasH-BALLS. 3 


TAKE fome common brown hard-foap ; flice it thin, and 
put it into a band-box on the top of an oven to dry, for the 
{pace of three weeks, or more; when quite dry, beat it ina 
’ mortar to a powder; to every three ounces of foap add one 
ounce of brown almond-powder ; put it ina mortar, and 
damp it ‘with rofe-water, to make it of a proper confiftency ; 
beat it very well; then make them into balls according toa 
proceis before-mentioned, letting them lie three weeks in a 
fieve to dry ; then finifh them with a ball-fcraper, agreeable 
to your mind. 
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Zo make Lip-SALvE. 

TAKE half a pound of hog’s-lard, put it into a pan, with 
one ounce and a half of virgin’s-wax ; let it ftand on a flow 
fire till it is melted ; then take a fmall tin-pot and fill it with 
water, and put therein fome alkanet-root ; let it boil till it is 
of a fine red colour; then ftrain fome of it, and mix it with 
the ingredients according to your fancy, and {cent it with ef- 
fence of lemon; pour it into fmall boxes, and {mooth the 
‘top with your finger. . 

N. B. You may pour a little out firft, to fee if it “is of a 

- proper colour to. your fancy. 


A Stick or Composition ta take Hair out by the Roots. 


TAKE two ounces and a half of rofin, and one ounce of 
bees-wax ; melt them together, and make them into flicks 
for ufe. 


To make WHITE Lip-Satve, and for chopped Hands and 
Face.—Six Shillings and Threepence per Pot. 


MELT fome fpermaceti in fweet oil, add thereto a fmali 

. “bit of white-wax ; when it is melted put in a {mall quantity 

~ of white fugar-candy, and ftir it well therein ; then pour it 
into pots for ufe. 


Frencu Rouce.—Five Shillings per Pot. 


TAKE fome carmine, and mix it with hair-powder to 
make it as pale as you pleafe, according to your fancy. 


Opiate for the Treeru.—Two Shillings and Sixpence per Pot. 


TAKE one pound of honey, let it be very well boiled and 
{kimmed, a quarter of a pound of bole-ammoniac, one ounce 
of dragon’s-blood, one ounce of oil of fweet-almonds, half 
an ounce of oil of cloves, eight drops of effence of bergamot, 

one gill of honey-water ; mix all well together, and pour it 
into pots for ufe. 


De.escot’s OPIATE. 


. : 

HALF an ounce of bole-ammoniac, one ounce of powder 
of myrrh, one ounce of dragon’s-blood, half an ounce of wie 
rice-root, half an ounce of roch-alum, half an ounce of 

ground 


410. RECEIPTS FOR PERFUMERY, &c. 


eround ginger, two ounces of honey ; mix all well together, 
and put it in pots for ufe, 


To make SHAVING O1L.—-One Shilling per Bottle. 


DISSOLVE a quantity of oil-foap, cut it into thin flices, 
in fpirits of wine; let it ftand a week; then put in as much 
foft-foap till the liquor becomes of aclammy fubftance : {cent 
as you pleafe, and bottle it for ufe. 


To take TRoN-Mo ns out of Linen, and Greafe out of Woollen 
or Silk. ——One Shilling a Bottle. | 


TAKE four ounces of fpirits of turpentine, and one ounce 
of effence of lemon; mix them well together, and put it into | 
bottles for ufe. | 


Wash for the Face. 


‘TAKE one quart of milk, a quarter of a pound of falt- 
petre beaten to a powder. Put in two pennyworth of oil of | 
anife-feed, one pennyworth of oil of cloves, about four thim- 
blefuls of the beft white-wine vinegar ; put it into a bottle, 
and let it ftand in fand half way up, in the fun, or in fome 
warm place fera fortnight without the cork 5 afterwards cork 


and feal it up. 


Ligquip for the Hair.—Two Shillings a Quarter of a Pint, 

TO three quarts of fweet-oil, put a quarter of a pound of 
alkanet-root, cut in fmall pieces ; let it be boiled fome time 
over a fteam: add thereto three ounces of oil of Jeffamin, 
and one ounce of oil of lavender; ftrain it through a coarfe 
cloth, but do not fqueeze it. 


To make Waire ALMOND-PASTE. 


TAKE one pound of bitter-almonds, blanch and beat 
them very fine in a mortar; put in the whites of four egys, 
one ounce of French white of Trois; add fome rofe-water — 
and fpirits of wine, a little at a time, until it is a confiftency_ 


for pafte. 
-T>7 make BROWN ALMOND-PASTE. 


TAKE one pound of bitter-almonds; beat them well in 
a mortar; add to them one pound of raifins of the fun ftoned ; 


beat and mix them very well together, and put in a little 


brandy. 
age 2 | Sweet 
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SWEET-ScENTED Bacs to lay with LINEN.--At one Shilling 

and Sixpence, Two Shillings and Sixpence, &&c. (Fc. each Bag. 

EIGHT ounces of corriander-feeds, eight ounces of {weet 
Orrice root, eight ounces of damafk-rofe leaves, eight ounces 
of calamus aromaticus, one Ounce of mace, one ounce of cin- 
‘namon, half an ounce of cloves, four drams of mufk-powder, 
two drams of white loaf-fugar, three ounces of lavender- 
Howers, and fome Rhodian-wood; beat them well together, 
and make them in {mall filk bags. 


Honey-Water.—One Shilling per Bottle. 
_ ONE quart of rectified fpirits of wine, two drams of tinc= 
tiire of ambergris, two drams of tincture of mufk, half a 
pint of water; filter it according to your fancy, and put it 
into {mall bottles. 


ORANGE-BUTTER. 
MELT a {mall ouantity of fpermaceti in fweet oil, and put 
in a little fine Dutch pink to celour it; then add a little oil 
of orange to fcent it; and Jaftly, while itis very hot, put in 
fome fpirits of wine to curdle it. 


LEemMon-BuTrTer. 


IS made the fame as orange-butter, only put in no Dutch 
pink, and fcent it with eflence of lemons, inftead of oil of 


orange. 


MarecHALLE Powper.—Sixteen Shillings per Pound. 

ONE ounce of cloves, one ounce of mace, one ounce of 
cinnamon; beat them very well to a fine powder; add to them 
four pounds of hair-powder, and half a pound of Spanifh 
burnt amber beaten very fine, a quarter of an ounce of oil of 
lavender, half an ounce of oil of thyme, a quarter of an ounce 
of effece of ainber, five drops of oil of laurel, a quarter of 
an ounce of oil of faflafras; mix them all well together. 


Vircin’s-MitkK.—Twoe Shillings per Bottle, 


PUT one ounce of tin@ture of benjamin into a pint of cold 
water: mix it well, and let it ftand one day: then run it 
through a flannel-bag with fome tow in it: put it in bottles 


for ufe. 
Dd Eau 
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Eau de Bouquet. 

TAKE one quart of fpirits of wine, half an ounce of 
mufk, two drams of tincture of faffron; mix them well to- 
gether, and let them ftand one day; then filter it with any 
water. é 


The AMBROSIA NoSéGAY. 


TAKE one pint of fpirits of wine, one dram of oil of 
cloves, one ounce of oil of nutmegs; mix them, and filter it 
as you pleafe. : 


PEARL-WATER. 


MIX pearl-powder with honey and lavender-water; and 
then the pearl-powder will never be difcoloured. 


Eau de Luce. . 


TWO ounces of the beft rectified fpirits of wine, on 
dram of oil of amber, two drams of falt of tartar, prepared 
powder of amber two drams, twenty drops of oil of nutmegs ; 
put them all into a bottle, and fhake it well; let it ftand five 
hours; then filter it, and always keep it by you, and when 
you would make eau de luce, put it into the ftrongeft {pirits 
of fal ammoniac. 


Mi.ik-FLtupE WATER. 


ONE quart of fpirits of wine, half an ounce of oil of 
cloves, one dram of effence of lemons, fifteen drops of oil of 
Rhodium, a little cochineal in powder, to colour it of a fine 
pink ; let it ftand one day,, then filter it, but with no water, 


Miss 1N HER I FENsS. 


ONE quart of {fpirits of wine; eflence of bergamot, one 
ounce; oil of Rhodium, two dratms; tincture of mufk, half 
adram, and half a pint of water; mix them well together, 
and put them into bottles for ule, 


Lapy LILLEY’s BALL. 


TAKE twelve ounces of oil-foap fhaved very fine, fper- 
maceti three ounces; melt them together; two ounces of 
bizmuth diffolved in rofe-water for the fpace of three hours, 
one ounce of oil of thyme, one ounce of the oil of carraways, 


one ounce of the eflence of lemons; mix all well eee 
: ARD 
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Harp Pomatum. 

TAKE three pounds of. mutton-fuet, boil and fkim it well 
till it.is quite clear, pour it off from the drofs which remains 
at the bottom; then add thereto eight ounces of virgin’s-wax, 
melt them together, and fcent it with effence of lemon; make 
it irito rolls according to fancy. = 


Sorr PomMaTuM. 
TAKE a quantity of hog’s lard, boil and fkim it very 
_well; put in a {mall quantity of hair-powder, when it is 
coo], to make it agreeable to your mind; and fcent it with 
eflence of lemons. | 
N. B. You may take a {mall quantity out firft, ‘and let it 
cool; if it is too foft add a little hair- powder to make it ftiffer. 


Nun’s-CREAM. 
ONE ounce of pearl-powder, twenty drops of oil of Rho- 
dium, and two ounces of fine pomatum ; mix all well toge- 
ther. | 


_ Eau Sans Pare, 
ONE quart of fpirits of wine, one ounce of effence of ber- 
gamot, two drams of tincture of mufk; add to them halfa 
pint of water, and bottle them for ufe. 


BEAUTIFYING WATER. 


IS balfaneum cofmeticum, a fmall quantity put into elder- 
flower- water. 


Lozences for the HEART-BuRn. 


TAKE one pound of chalk, beat it toa powder in a mor- 
tar, with one pound and a half of white loaf-fugar, and one 
ounce of bole-ammoniac; mix them well together, and put 
in fomething to moiften them to make it of a proper confift- 
ency or pafte; make them into imall lozenges, and let them 
Jay in a band-box on the top of an oven a week or more to 
dry, fhaking the box fome-times. 


LozencEs for a@ Coup. 


e. 
TAKE two pounds of common white loaf-fugar, beat it 


well in a mortar, diffolve fix ounces of Spanith liquorice in a 
az | little 
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little warm water ; one ounce of gum Arabic diffolved like- 
wife ; add thereto a little oil of anife-feed ; mix them well 
to a proper confiftency, and cut them into fmall lozenges ; 
let them lay in a band-box on the top of an oven a confider- 
able time to dry, fhaking the box fometimes. 


To make DRAGON Roots. 


TAKE fome mallow-roots, fkin then, and pick one end 
with a pin or needle till you have made it like a brufh; then’ 
take fome powder of brafil, and fome cochineal, boil them 
together, and put in the roots till you think they are tho- 
roughly dyed; then take them out, and lay them by the fire 
to dry. 

To make SHAVING-POWDER. 


TAKE fome white-foap, and fhave it in very thin flices ; 
let it be well dried on the top of an oven in a band-box : beat 
it in a mortar till it is very fine, fift it through a fine fieve, 
and {cent it as you pleafe. | 


Winpsor Soap.—=-Twoe Shillings per Pound. 

GET fome of the whiteft foap, fhave it into thin flices 5 
melt it in a ftew-pan over a flow fire, and {cent it very ftrong 
with oil of carraways: pour it into a drawer, made for that 
_ purpofe ; let it ftand three days or more, and cut it into fquare 
pieces to your fancy. 


Soap to fill SHAVING-Boxes. 

TAKE fome of the whiteft foap, beat it in a mortar, and 
fcent it with oil of carraways, make it flat; then chop in 
fome vermilion, or powder-blue’to marble it, with a very thin. 
knife dipped in the fame; double it up, and fqueeze it hard 
into the boxes; then fcrape it fmooth with a knife. 


TootH-PowpeR.—-One Shilling per Bottle. 


BURN fome roch-alum, and beat it in a mortar, fift it 
fine; then take fome rofe-pink, and mix them well together 
to make it of a pale red colour ; add thereto a little powder 
af myrrh, and put it into bottles for ufe.. 


& CoLD 
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Coitp CREAM. 


TAKE one pint of trotter oil, a quarter of a pound of 
hoo’s-lard, one ounce of fpermaceti, a bit of virgin’s- wax 5 
warm them together with a little rofe-water, and beat it up 
with a whifk. 


The genuine Receipt to make TURLINGTON’S BALSAM, 


BALSAM of Peru, one ounce ; beft ftorax, two ounces ; 
benja‘nin, impregnated with fweet-almonds, three ounces ; 
aloes fuccotrine, myrrh elect. pureft frankincenfe, roots of 
angelica, flowers of St. John’s: wort, of each of thefe half an 
6unce ; beat the drugs well in a mortar, and put them into a 
large glafs bottle; add thereto a pint, or rather more, of the 
beft fpirits of wine, and let the bottle ftand by the kitchen- 
fire, or in the chimney corner, two days and two nights 5 
then decant it off in fimaller bottles for ule, and let them be 
well corked and fealed. es oes 

N. B. The fame quantity of f{pirits of wine poured on the 
ingredients, letting them ftand by the fire, or in fome warm 
place for the fpace of fix days and nights, will ferve for com- 
mon ufe; pour off the fame in fmall bottles, and let them be 
well corked and fealed. : | | 


To make Sinope de CAPILLAIRE. 


PUT feven pounds of common |ump-fugar into a pan 
and thereto add {even pints of water; boil it-well, and keep 
fkimming it; then take the white of an egg, put it in fome 
water, and beat it up well with a whifk 5 take the froth off © 
and fcatter it therein, and keep it fkimming until it is quite 
clear; then add thereto half a pint of orange-flower water 5 
mix it well together, let it ftand till cold, and put it into a 
fone bottle, or in bottles for ufe, let them be quite clean 
and dry before it is put into them, otherwife it will make it 
mothery and fpoil it. | : 
WN. B. If you choofe to have it of a high colour, burn a 
little fugar in a pan of a brown colour; afterwards put a 
little capillaire thereto, ftir it about with a wooden fpoon, 
and mix it well with the cappillaire, according to your fancy. 


D d 3 for 
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For a Confumption: an approved Receipthya Lady at Paddington. 


TAKE the yolk of a new-laid egg, beat it up well with 
three large fpoonfuls of rofe- water; mix it well in half a pint 
of new- milk from the cow, {weeten it well with firop de ca- 
pillaire, and grate fome nutmeg in it. Drink it every morn- 
ing fafting fora month, and refrain from fpirituous liquors of 
any kind. 3 
_ NN. B, Mr. Powel, who kept the Crown, a public-houfe 
in Swallow-ftreet, St. James’s, was in fo deep a decline as to 
be fearce able to walk; when he coughed, the phlegm he 
brought from his ftomach was green and yellow; and he was 
given over by his phyfician, who, as the lait refouree, advifed 
him to go into the country to try what the air would do. He 
happily went to lodge at Paddington: the woman of the 
houfe underftanding his condition, recolleted that an old 
lady who had lodged in the fame houfe, had left a book with 
a collection of receipts in it for various diforders, inftantly 
fetched it, and found the foregoing, which he having ftri@ly 
followed, found himfelf much better in a fortnight ; and, by 
continuing the fame, in lefs than a month he began to have 
an appetite, and, with the bleffing of God, in a fhort time by 
degrees he recovered his health, to the aftonifhment and fur- 
prife of all who knew him, and declared to me he was as well | 
and hearty as ever he was in his life, and did not feruple to 
tell every perfon the means and method of his recovery. 

_ NV, B. ‘This receipt I had from his own mouth. 


To fiop a violent PURGING, or the FLux. 

TAKE a third part of a gill of the very beft double-dif- 
tilled anife-feed ; grate a third part of a large nutmeg into it- 
To be taken the fame quantity an hour after breakfaft, oné 
hour after dinner, and,. if occafion, an hour before going to 
bed. Probatum efi. : We SEGUE Eo MS oo a as 


For Ossrrucrions in the Womnp. 

SUCCOTRINE aloes,'one ouncé ; cardamon-feeds, a 
quarter of an- ounce; fnake-root, a- quarter of an ounce ; 
gum-myrrh, a quarter of an ounce ; faffron, a quarter of an 
ounce; cochineal, two feruples ; zedoary, two fcruples ; rhu- 
barb, two fcruples: let thefe drugs be well beaten in a mortar, 
and put them into a large bottle ; add thereto a pint and a half 
of mountain-wine ; place itnear the fire for the Space of three 


days 


% 
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days and nights, fhaking it often. Let the patient take a {mall 
tea-cupful twice a week in the morning, an hour before ri- 


fing. 
Anoiher for OxsTRUCTIONS. 

THREE pennyworth of alkermes, two pennyworth of 
Venice treacle, and a quarter of an ounce of fpermaceti; to 
be made into four boluffes, one to be taken every evening go- 
ing to bed. 

Half a pint of pennyroyal-water, a quarter of a pint of hy- 
fteric-water, and a quarter of a pint of pepper-mint-water 5 
to be taken every morning and evening, a tea-cupful. 


For a@ HoARSENESS. 


TWO ounces of pennyroyal-water, the yolk of a new-laid 
ege beaten, thirty drops of cochineal, twenty drops of oil of 
anife-feed, mixed well and fweetened.with white fugar-candy, 
A large fpoonful to be taken night and morning. 


Dds INDEX, 
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Atwonp, to make an al- 

 mond-foup, 173. An almond- 
fraze, 182. ‘To make pretty 
almond-puddings, 188. Ano- 
ther way to make an almond- 
pudding, 232. ‘To boil an al- 
mond-pudding, ib. To make 
the Ipfwich almond-pudding, 
239. Almond hog’s-puddings, 
three ways, 271. Almond- 
cheefecakes, 301. Almond- 
cuftards, 302. Almond-cream, 
295. Almond-rice, 368. 
How to make almond-knots, 
37@. To make almond-milk 
forawath,371. How to make 
fine almond-cakes, 375. To 
make almond-butter, 384. 

Amulet, to make an amulet of 

* beans, 226. 

Anchovy, to make anchovy-fauce, 
141. Anchovies, 330. 

Andouilles, or calf?s- chitterlings, 
to drefs, 79. 

Angelica, how to candy it, 382. 


Apple-Fritters, Wow to make, | 


179. To make apple-frazes, 
181. A pupton of apple, 
183. To bake apples whole, 
184. To make blackecaps of 
apples, ib. An apple-pudding, 
234, 243. Apple-dumplings, 
two ways, 244,245. A flo- 
rendine of apples, 245. An 
apple-pic, 247. 
Apricot-Pudding, how to make, 

233s 239) 243. To pickle 
apricots, 287. To referve 
apricots, $27,370. To make 
thin apricot-chips, 371. How 
to preferve apricots green, 


Apa fruits yet lafting, 3409. 

firms, of iron or fteel, how to 
keep from rofting, 388. 

SA ead new to ae Lee 


To make a fricafee of arti- 


- choke-bottoms, 214. To fry 


artichokes, ib. To make an 
artichoke-pie, 246. ‘To keep 
artichoke-bottoms dry, 265. 
To fry artichoke-bottoms, ib. 
To ragoo artichoke-botioms, 
ib. To fricafee artichoke-bot- 
toms, ib. To pits young 
artichokes, 291. TO a 
artichoke-bottoms, 292. 

keep artichokes all the year, 
331. To drefs artichoke fuc- 
kers the Spanifh way, 366. ‘To 
dry artichoke - ftalks, 367. 
Artichokes preferved the Spa- 
nifh way, ib. 


Ajparagus, how to drefs, 37. 


How to make a ragoo of af- 
paragus, 132. ‘To drefs afpa- 
ragus and eggs, 215. Afpara- 
ers forced in French rolls,217. 

o pickle afparagus, 285. 
Afparagus drefied the Spanith. 
way, 365. 


Auguff, the product of the kitchen 


and fruit Seal 350. 


Bacon, how to ae 279. How 
~ to choofe Englifh bacon, 340. 


See Beans. 


Bake, to bake a pig, 24. A lgg of 


beef, 39. An ox’s head, 40. A 
calf’s nead, 47. A fheep’s- 
head, ib. Lamb and rice, 70. 
Baked mutton-chops, 71. Ox. 
palates baked, 140. ‘To bake 
turbots, 194. To bake {fal- 
mon, 196. An almond-pud- 
ding, 232. Fith, 266. An 
oatmeal-pudding, 267. A rice- 
pudding, 268. Baked cu- 
ftards, how to make,. 302. 


Balm, how to diftil, .336. 
Bamboo, an imitation of, how te 


pickle, z92. 


Mihalt a fith, how to choofe, 347% 


Barberriezy ” 


420 i! 


Larterries, how to pickle, 290. 
To prefetve barberries, 377. 
Barleyyfiup, how to make, 174. 

To make barley-gruel, 176. 
A pearl barley pudding, 234. 
A French barley pudding, ib. 
Barley-water, 261.  Barley- 
cream, 304, 334. . 
Barns, to make bread without, 321. 
Satter, how to make a batter- 
pudding, 236. To make a bat- 
ter-pudding without eggs, ib. 
Beant and Bacon, how. to drefs, 
38. 'To make a fricafee of kid- 
ney-beans, 130. Todrefs Wind- 
for beans, 131. To make a ragoo 
of French beans, z19. Aragoo 
of beans with a force, ib. Beans 
ragoced with a cabbage, ib. 
With parfnips, 220. With po- 
tatoes, ib.. To drefs beans in ra- 
goo, 225. How to make an a. 
_ muletof beans, 226. To make 
a bean tanfey,ib, Beans dreffed 
the German way, 366. 
Best-Root, how to pickle, 287. 
Bedfiead, to clear of bugs, 354. 
Beef, how to roaft, 22,32. Why 
not to be falted before it is laid 
to the fire, 22. How tobe kept 
before itis drefled, ib. Its pro- 
per garnifh, ib. How to draw 
beef-gravy, 39. To bakea leg 
of beef, ib. How to ragoo a 
_ piece of beef, 53. ‘To forcea 
firloin of beef, 53,54. To 
force the infide of a rump of 
beef, 54. ‘Che French fafhion, 
55. Beef efcarlot, ib. Beef ala 
daube, ib. Beef ala mode, and 
in pieces, 56. Beef olives, 57. 
Beef collops, ib. To ftew beef- 
fteaks, 58. ‘To fry beef-fteaks, 
2b. A fecond way to fry beef- 
fteaks, ib. Another way to do 
beef-fteaks, ib. A pretty fide- 
dith ef beef, 59, To drefs a 
fillet of beef, ib. Beef-fteaks 


rolled, ib. To ftew a rump of 
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beef, 60, Another way to ftew 
a®rump of beef, ib. Portugal 
beef,ib. To ftewa rumpof beef, 
or the brifket, the French way, 
61. To flew beef-gobbets, ib. 
Beef royal. ib. ‘To make col. 
_lops of cold beef, 137. Tomake 
beef-broth, 149. A beef-fteak- 
pie, 159. Beef-broth for very 
weak people, 256. Beef-drink 
for weak. people, ib. A beef. 
pudding, 266. To pot cold 
beef, 274. Beef like venifon, 
276. To collar beef, 277, To 
make Dutch beef, 278. Beef 
hams, 279. Names of the dif- 
ferent parts of a bullock, 339. 
How to choofe good beef, 341. 
How to pickle or preferve beef, 
362. To ftew a buttock of beef, 
_ 363. The Jews way to pickle 
beef, which will go good to the 
Weft-Indies, and keep a year 
.good in the pickle, and with 
care will go to the Eaft-Indies, 
389. Pickled-beef for prefent 
ufe, 391. Beef-fteaks after the 
French way, ib. To pickle a 
buttock of beef, 404. 
Beer, direCtions for brewing it, 
317. The beft thing for rope- 
beer, 318. ‘To cure four beer, 
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Birch-Wine, how to make, 315. ° 
Birds, potted, to fave them when 
they begin to be bad, 281. 
Bifuits, to make drop-bifcuits, 

297. ‘To make common bif- 
cuits, ib. To make French bif- 
cuits, 298, 372. Howto make 
bifcuit-bread, 381. Tomake | 
orange-biicuits, 387. 
Bitter, how to make fine, 304. 
Blackbirds, to choofe, 344. 
Blaekcaps, how to make, 184, 
Blackberry-wine, to make, 373. 
Blanched-cream, to make, 304. 
Boil, dire&tions for boiling, 28. 
To boil a ham, ib, To boil a 
tongue, 


. 3 
Pe Net Be X: 


tongue, 49. ' Fowls and houfe- 
lamb,ib. Pickled-pork, 4o. A 
rumpof beef the French fafhion, 
A haunch or neck of ve- 
-aifon, 85. A leg of mutton like 
venifon, 86. Chickens boiled 
sith bacon and celery, 97. A 
duck or rabbit with onions, 99. 
BWucks the French way, 101. f1- 


geons, 106. Ditto boiled with — 


rice, 108. Partridges,112. Rab- 
bits, 120, Rice, 122. A cod’s 
_ head, 192. Turbot, 195. Stur- 
geon, 204. Soals,206, 207. Spi- 
nage,117. Afcrag of veal, 256. 
A chicken, ib. Pigeons, 257. 
Partridgeor any other wild fowl, 
ib. A Plaife or flounder, 258. 
_ Bologna Saufages, how to make, 
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Pombarded Veal, 74- 

Brawn, how to make fham brawn, 
278. How to choofe brawn, 342. 

Bread-Pudding, how to make, 

- 236. To make a fine bread- 
pudding, 237. An ordinary 
bread-pudding, ib. A baked 
bread-pudding,ib. A bread and 
butter pudding, 241. Bread- 
foup for the fick, 261. White 
bread after the London way, 
319. ‘To make French bread, 
ib. Bread without barm, by the 
help of aleaven, 321. 

Brewing, roles for, 317. 

Brick-bat Cheefe, how to make, 


Brovroli how to drefs, 136. How 
to drefs broccoli and eggs, 215. 
Broccoli in falad, ib. 

Broil, to broil a pigeon, 26, To 
broil fteaks, 27. General direc- 
tions for broiling, 28. ‘To broil 
‘chickens, gs. Cod-founds broil- 
ed with gravy, 133. Shrimps, 
cod, falmon, whiting, or had- 
docks,193.Mackerel,i04.Wea- 
yers, ib. Salmon, 196. Macke- 
sel whole, ib. Herrings, 197. 
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Haddocks, when they are in 
high feafon, 199. Cod-founds, 
ib. Eels, 202. Potatoes, 216. 

Broth, ftrong, how to make for 
foups or gravy, 143. ‘To make 
ftrong broth to Keep for ufes 
145. Mutton-broth, 149. Beef- 
broth, ib. Scotch barley-broth, 
ib. Rules to be obferved in 
making foups or broths, 152. 
Beef or mutton broth, for weak 
people, 256. ‘To make pork 
broth, ib. Chicken-broth, 258. 

Bugs, how to keep clear from, 
353. To clear a beditead of 
bugs, 354+ ' 

Bullace, white, how to keep for 
tarts or pies, 334. 

Bullock, the feveral parts of one, 
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Buns,, how to make, 299. 

Butter, how to melt, 25. Howto 
burn it for thickening of fauce, 
39. How to make buttered- 
wheat, 177. To make buttered 
loaves, 214. A buttered-cake, 
294. Fairy butter, 301. Orange 
butter, 30z. <A buttered-tort, 
311. Toroaft a pound of butter, 
335- How tochoofebutter, 3 43. 
Potted butter, how to preferve, 
363. To make almond-but- 
ter, 334. “< 


Cabbages, how to drefs, 35. A 
forced cabbage, 134. Stewed 
red-cabbage,ib, Afarce meagre 
cabbage, 227. How to pickle 
red-cabbage, 2go. Todreis red- 
cabbage the Dutch way, good 
for a cold in the breatt, 366. 
To dry cabbage talks, 367. To 
pickle the fine purple-cabbage, 
393- ‘lo make four-crout, 398. 

Cake, how to make potatoe cakes, 
215. Howto make a rich cake, 
293. Toice a great cake, 294. 
‘To make a pound-cake,ib. A 
cheap feed-cake, ib. A butter 

cake, 
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cake, 294. Gingerbread-cakes, 
395. A finefeed or faffron-cake, 
tb. A rich feed-cake, called the 
Nun’s-take, ib. Pepper-cakes, 
296. Portugal cakes, ib. To 
make a pretty cake, ib. To 
make a pretty cske, ib. Little 
fine cakes, 1b. Shrewfbury 
cakes,298. Madling cakes, ib. 
Little plum-cakes, 299. Cheefe 
cakes, 300. A cake the Spa- 
nifh way, 368. How to make 
orange cakes, 374. ‘To make 
white ¢akes like China-difhes, 
375+ Fine almond-cakes, ib. 
Uxbridge-cakes, 376. Carra- 
way-cakes, 383. Sugar-cakes, 
384. 

Calf’s-head, how to hafh, 46. 
To hafha calf ’s-head white, 1b. 
"Fo bake a calf’s-head, 47. To 
flewacalf’s-head,73. Acalf’s- 
head furprize, 77. Calf ’s-chit- 
terlings, or andouilles, 79. To 
drefs calf’s-chitterlings curiouf- 
ly; ib. A calf’s-liver inacaul, 
ari. To'roaft a calf’s-liver, 112. 
To make a caif’s-foot pudding, 
153. A calf’s-foot pie, 153. A 
ealf’s-head pie, 164. Calf?s- 
feet jelly, 307. “The feveral 
parts of a calf, 339. ‘A calf’s- 
head dreffed after the Dutch 
way,391. To make a fricafee 
of calt’s-feet and chaldron, af- 
ter the Italian way, 393. Calf?s- 
feet ftewed, 403. > 

Candy, how to:candy any fort of 
flowers, 327. ‘To candy ange- 
lica, 382. To candy caflia, 383. 

Capons, bow to choofe, 344. A 
capon. done after the French 
Way? 392 piekt 

Captains of Ships, direCtions for, 


263. 
Carolina Snow-ball;, how to make, 
405. To make Carolina rice- 


padding, ib. 
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Carp, how to drefs a brace of, 142, 
To ftewa brace of carp, 1 89. To 
fry carp,19g0. How to bakea 
carp, ib. To make a carp-pie, 
248. How tochoole carp, 347. 


Carraway-Cakes, how to make, 


383. 

Carrois, how to drefs, 35. 
make a cCarrot-pudding two 
ways, 233. Carrots and French 
beansdr: ffed the Dutchway,366,. 

Caffa, how to cardy, 383, — 

Carchup, how to make catchup to 
keep ‘twenty years, 163. To 
make catchup two ways, 330, 
332- Englith catchup, 358. 

Cattle, hor-ed, how to prevent, 
the infection among them, 359: 

Caudle, hcw to make white cau- 

_ dle, 359. To make brown 
caudle; 1b. .e ae, Sea 

Caulifiowers, how to drefs, 37. 
To ragco caulifowers, 133. 
How to fry cauliflowers, 229. 
To pickle cauliflowers, 286. 
To drefs cauliflowers the Spa- 
nifh way, 366. 

Caveach, how to make, 282. 

Charaoons, how fried and buttered, 
212. Chardoons a la fromage, 
Jigs. 

Chars; how to pot, 244. 

Checfe, how to choofe, 343.. To 
pot Chefhire-cheefe, 276. To 
make flip-coat cheefe, 395. To 
make brick-bat cheefe, ib, © 

Cheefecak:s, to make fine cheefe- 
cakes, 300. Lemon cheefep 
cakes, two forts, 301. Almond- 
cheefecakes, ib. Cheefecakes 
without currants, 380. ait 

Cheefe- curd Puddings, howto make, 
338. To make a cheefe-curd 
florendine, 243. | 

Cherry, how to’ make a cherry- 
pudding, 243. Tomakea cher- 
ry-pie,z48. Cherry-wine, 313. 
Jar-cherries, 322. Todry cher- 

res; 
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vies; 323. Topreferve cherries, 
with the leaves and ftalks green, 
ib. To make black cherry-wa- 
ter, 336. To candy cherries, 
358. How to dry cherries, 375. 
"Co make marmalade of cherries, 
376. To preferve cherries, 

_ 377+ 382. 

Chefbire Pork-pie, how to make, 
16t. How to make it for fea, 


269. 10" pot Chefhire cheele, 


276. 

- Chefauts, how to roaft a fowl with 

_chefnuts, gt. To make chef- 
nut-foup, 148. To do it the 
French way, ib, To makea 
chefnut-pudding, 238. 

Chickens, how to fricaiee, 44, 45. 
Chicken-furprize, 93. Chick- 
ens roafted with force-meat and 
cucumbers, 94. Chickensa la 
braife, ib. ‘To broil cnickvns, 
gs. Pulled chickens, 96. A 
pretty way of ftewing chickens, 
ib. Chickens chiringrate, 97. 
Chickens boiled with bacon and 
celery, ib, Chickens with 
tongues, a good difh for a great 
deal of company, ib. Scotch 
chickens,g8. To marinate chic- 
kens, ib. To ftew chickens, ib. 
To make a currey of chickens 

_ the Indian way, 122. To make 
a chicken-pie, 161. To boila 
chicken, 256. ‘T’o mince achic- 

- ken for the fick er weak people, 
258. Chicken-broth,ib. Topull 
a chicken for the fick, ib. ‘To 
make chicken-water, 259. 
Chickens dreffed the French 
way, 392. Chickens and tur- 
kies dreffed after the Dutch 
way, 393- 

€hild, how to make liquor for one 
that has the thrufh, 262. 

Chocolate, the quantity to make, 

80. To make fham choco- 

late, 368: | 


4.23 
Chouders a fea-difh, how to make, 


390. 

Chub, a fifth, how to choofe, 347. 

Citron, fyrup of, how to make, 
326. How to make citron, 357 

Clary-fritters, how to make, 1831. 

How to make clary-wine, 316: 

Clove-gilliflowers, how to make 
fyrup of, 326. 

Cock, how to choofe, 344. 

Cocks-combs, how to force, 123, 
To preferve cocks-combs, 12g. 

Cockles, how to pickle, gt. 

Cod and Codlings, how to choofes 
347. Cod-founds broiled with 
gravy, 133. How to roaft a 
cod’s-head, 191. To boil a 
cod’s-head, 192. How to few 
cod, ib. To fricafee a cod, ib, 
To bakea cod’s-head, 193. To’ 
broil cod, ib. To broil cod- 
founds, 199. To fricafee cod- 
founds,ib. Todrefs water-cod, 
zo1. Fo crimp cod the Dutch 
way, 204. 

Codlins, how to pickle, 289. | 

Collar, to collar a breaft of veal, 
49. Tocollar a breaft of mat- 
ton, 50. To make a collar of 
fifh in ragoo, to look like a 
breaft of veal collared, 207. To 
make potatoes like a collar of 
veal or mutton, 216. To cal- 
lar a breaft of veal, or a pigs 
276. Tocollar beef; 277. To 
collar a falmon, ib. 

Collops, how to drefs beef-collops, 
57- Lo drefs collops and eggs, 
135. Cold beef, 137. See 
Scotch collop:. 

Comfrey-rests, how to boil, 262. 

Conferve of Red-rofes, or any other 
flowers, how to make, 3254 
Conferve of hips, ib. Conferve 
of rofes boiled, 387. 

Cowflip~pudding how to make,233- 
To make cowflip-wine, 316. 


Crats 
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Crabs, how to butter, 208. To 
drefs a crab, 209g. 

Crab-ji/fe, how to choofe, 348. 

Cracknells; how to make, 378. 

Craw-f/h, how to make a cullis of 
craw-fith, 126. To make craw- 
fith foup, 135, 151. 
craw-fith, 209. ~ 

Cream, how to make cream-toafts, 
185. A cream-pudding, 243. 
To make fteeple-cream, 302. 
J,emon-cream, two ways, 303. 
Jetly of cream, ib. Orange- 
cream,304. Goofeberry-cream, 
ib. Barley-cream,ib. Blanched- 
cream, 304. Almond-cream, 
305. Afinecream,ib. Ratafia- 
cream, ib. Whipt-cream, ib. 
Ice-cream, 357. Sack-cream, 
like butter,384. Clouted-cream, 
385. Quince-cream,ib. Citron- 
cream, ib. Cream of apples, 
‘quince, goofeberries, prunes, or 
rafpberries, 386. Sugar-loaf 
cream, ib. 


Cropadeu, how to make a Scotch _ 


difh, &c. 393. 

Crout, four, how to make, 398. 

€ruft, how to make a good cruf 
for great pies, 168. A ftanding 
cruft for great pies, ib. A cold 
cruft, ib. A dripping-crutft, 1b. 
A cruft for cuftards, 1b. A pafte 
for crackling-cruft, 1b. 

Cucumlers, howto ftew cucumbers, 
130, 218, 228. ‘To ragoo cu- 
cumbers, 129. To force cu- 


cumbers,135. Tofarcecucum- | 


bers, 328. Wo pickle large cu- 
cumbers in flices, 285. How 
to preferve cucumbers, equal 
with any India fweetmeat, 399. 
Cullis, for all forts of ragoo, 125. 
A cullis for all forts of butchers’ 
meat,ib. Cullisthe Italian way, 
126. ‘ Cullis of craw-fith, ib. 
A white cullis, 127. 
Curd-frittert, how ta make, 179. 


To ftew © 
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Currants, red, how to pickle, 28g. 
How to make currant-jelly, 
308. Currant-wine, 231. To 
preferve currants, 381. 

Currey, how to make the Indian 
Way, 122. . 

Cuftard pudding, to boil, 235. Cu- 
ftards good with goofeberry-pie, 
248. ‘Tomake almond cuttards, | 
302. Baked cuftards,ib. Plain 
cuftards, ib. ; 

Cutlets a la Maintenon,avery good 
difh, 67. 

Cyder, how to make, 389. How 
to fine cyder, 370. 

D 


Damofins, to make a damofin-pud- 
ding,243. To prefervedamofins 
whole, 370. Tokeep damofins 
for pies or tarts,334. Todry | 
damofins, 376. 

December, product of the kitchen 
and fruit garden this month,351. 

Devonfhire {quab-pie,how to make, 
161. 

Difguifed leg of veal and bacon, 
how to make,74. Mutton-chops 
in difguife, 94. 

Difbes. See Made-difbes. 

Dog, two cures for the bite of a 
mad dog, 352. 

Dotterels, how to choofe, 344. 

Doves, how to choofe, 345. 
Pigeons. 

Drink, how to make the pectoral 
drink, 260. To make a good 
drink, 261. Sage tea,26z. To 
make it for a child, ib. 

Dripping, how to pot, to fry fith, 
meat, or fritters, 263. ‘The beit 
way to keep dripping, 264. 

Ducks, fauce for, 25. Directions 
for ducks,27. Sauce for boiled 
ducks, 29. How toroaft tame 
and wild ducks, 34. A Ger- 
man way of drefling ducks, go. 
Ducks ala mode, 99. The beit 
way to drefs a wild duck, ib. 

To 


See 
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'T’o boil a duck or rabbit ‘with 
onions, 99. To drefs a duck 


with green-peas,100. To drefs : 


a duck with cucumbers, ib. A 
duck a Ja braife, 101: To boil 
ducks.the French way, ib. To 
ftew ducks, 117. To make a 
guck-pie, 160. To choofe wild 
ducks, 344. 

Dumplings, how to make yeatt- 

_ dumplings,244. To make Nor- 
folk dumplings, ib. ‘To make 
hard dumplings, two ways, ib. 
Apple -dumplings, two ways, 
244,245. Dumplings when you 
have white bread, 270. 

i. | 

Eel-foup, how to make, 271. How 
to ftew eels, 197. To ftew eels 
with broth, 198. To pitchcock 

~ eels, 202. Fry eels, ib. Broil 
eels,ib. To farce eels with white 
fauce, ib. To drefs eels with 

_ brown fauce, 303. To makean 
eel-pie, 249. To collar eels, 

251. ‘To pot eels, 253. How 
to choofe eels, 347. 

Egg-/auce, how to make, proper 
for roafted chickens, 89. To 
feafon an egg-pie, 159. ‘To 

_ make an egg-foup, 174, 260. 
To drefs forrel with eggs, 213. 
To drefs broccoli and eggs, 
21s. Todrefs afparagus and 
eggs, ib. Stewed fpinage and 
eggs, 217. To make a pretty 
dith of eggs, 221. Eggsala 
tripe, 222. A fricafee of eggs, 
ib. A ragoo of eggs, ib. How 
to broil ergs, 223. ‘To drefs 

. eggs with bread, ib. ‘To farce 
eggs, ib. To drefs eggs with 
lettuce,ib.. To fry eggsas round 

_ as balls, 224. . To make an 
egg as big as twenty, ib. To 
make a grand difh of eggs, ib. 
A pretty dith of whites of eggs, 
225. Lomakea fweet egg-pie, 
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246. How to choofe eggs, 343. 
To make Pihnlade or Maes 
the Jews way, 368. 
Elder-wine, how to make, 313. 
To make elder-flower wine, 
very like Frontiniac, 314. 
Endive, how to ragoo, 208. ‘To 
drefs endive the Spanifh way, 


365. 


Fairy-butter, how to make, 301. 

Farce, to farce eels with white 
fauce, 202: To farceeges,223. 
A farce meagre-cabbage, 227. 
To farce cucumbers, 228. 

Faft, a number of good difhes for 
a faft dinner, 169. 

February, fruits lafting then, 349. 

Fennel, how to pickle, 289. 

Fieldfare, how to choole, 345. 

Fire, howto be prepared for roatt- 
ing or boiling, 21. 

Fifh, how to drefs, 140, 265. ‘T'o 
make fifh-fauce, with lobfters, 
141. Strong fifh-gravy,144. To 
drefs little fifth, 194. Flat-fith, 
zo1. Salt-fifh, ib. Collar of 
fifh in ragoo, like a breaft of 
veal collared, 207. Tomakea 
falt-fith-pie, 248. ‘To make a 
carp-pie, ib.. ‘To make a foal- 
pie, 249. Hel-pie, ib. To 
make a flounder-pie, ib. ‘To 
make a herring-pie, 250. Sal- 
mon-pie,ib. Lobiter-pie, ib. 
Mufcle-pie,,ib. To collar fal- 
mon, 251. ‘To collar eels, 1b. 
To pickle or bake herrings, 25 z. 
To pickle or bake mackerel to 
keep all the year, ib. ‘To foufe 
mackerel, 253. ‘To potalob. 
fter,ib. To poteels,ib. To 
potlampreys,z54. To potchars, 
ib. To pot a pike, ib. To pot 
falmon, two ways, ib. ‘To 
boil a plaife or flounder, 258. 
To make fifh-fauce to keep the 
whole year, 263. How to bake © 

| fifth 
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fifth, 266. ‘The proper feafon 
for fith, 346. How to choofe 
fith, 347. To make fith pa- 
fiiesthe Italian way, 365. The 
manner of drefling various forts 
of dried fifth, gor. 

Floating Ifland, how to make, 
342. 

Florendine, how to make a cheefe- 
curd florendine, 245. To make 
a florendine of oranges or ap- 
ples, ib. Be . 

Flour hafty-pudding; how to make, 

177. To make a flour pud- 
ding, 235. 

Flounder, how to make a flounder- 
pie, 249. How to boil floun- 
ders, 258. ‘Fo choofe floun- 

_ ders, 348. 

Flowers, how to make conferve 
of any fort of flowers, 325. 
Candy any fort of flowers, 327. 

Flammery, how to make hartfhorn 
flummery, 309. To make 
eatmeal fummery,ib. French 
flummery, 310. ° 

Fool, how to make an orange-fool, 
175. To make a Weitminfter 
fool,r76. A goofeberry-fool,ib. 

Force, how to make fofce-meat 
balls, 41. To force a leg of 
lamb,51. To force alarge fowl, 
ib. To force the infide of a fir- 
loin of beef, 53. The infide of 
arump of beet, 54. Tongue 
and udder forced, 62. To force 
a tongue, ib. To force a fowl, 
92. To force cocks-combs, 
128. Forced cabbage, 13,4. 
Forced favoys, ib. Forced cn- 
combers,135. To force afpara- 
gus in French rolls, 217. 

Fewl:, of different kinds, how to 
roaft, 25, 34. Sauce for fowls, 
ib. 38, 143. How to boil fowls, 
29. How tc roafta fowl pheafant 
fafhion, 32. How to force a 
large fowl, 51. ‘To fev a fowl, 
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52. To ftew a fowl in celery- 
fauce, 88. The German way of 
drefling fowls, go. To drefs a 
fowl to perfedtion, ib. To ftew 
white fowls brown the nice way; 
g1. Fowl ala braife, ib. To 
force a fowl, ib. To roaft 2 
fowl with chefnuts, ib. How to 
marinate fowls, gg. To drefs a 
cold fowl,135. ‘To make a fowls 
pie, 269. To pot fowls, 274. 

Fraze, how to make apple-frazes, 
181. How to make analmond: 
fraze, 182. 

French-beans, how to drefs, 37. 
To ragoo French beans, 212, 
21g. Tomake a French barley 
pudding, 234. A harrico of 
French beans, 268. How to 
pickle French beans,286. How 
to make French bifcvits, 298. 
Frenchbread,3%9. Frenchiflam- 

. Mery, 310. To keep French 
beans all the year; 332. To 
drefs catrots and French beans 
the Dutch way, 366. Chickens 
dreffed the French way, 392. 

Fricafee, how to make a brown 
fricafee, 42. A white fricafee, 
42, 43. ‘To fricafee rabbits, 
lamb, or veal, &c. 43. Rabbits, — 
lamb, {weetbreads, or tripe, ib. 
Another way to fricafee tripe, 
44. A fricafee of pigeons, 45. 
A fricafee of lamb-ftones and 
{weetbreads, ib. <A fricafee of 
neats-tongucs, 62. To frica- 
fee ox-palates, 63, To fricafee 

To fricafee cod- | 


cod, £92. 
founds, 199. ‘T'o fricafee fkir- 
rets, 212. A fricafee of arti- 


choke-bottoms, 214. A white - 
fricafee of mufhruoms, ib. 
Fritters, how to make hafty frit- 
ters,178. Fine fritterstwo ways, 
179. Apple fritters, ib. Curd | 
friiters, ib. Fritters royal, ib. 
fkirret-fritterss180. White frit- 


ters,’ — 
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ters, 180. Water fritters,ib. Sy- 
tinged fritters, ib. To make 
vine-leaffritters,181.Clary frit- 
ters, ib. Spanifh fritters, 391. 

Fruits, tne feveral feafons for, 348. 

Fry, how to fry tripe, 44. Beef- 
fteaks, two ways, 58. A loin 
of lamb, 72. Saufages, 135. 
Coid veal, 136. To make fried 
toafts,.189. To fry carp, Igo. 
Tench, ib. Herrings, 197. 
To fry lampreys, 201. To fry 
eels, 202. Chardoons fried 
and buttered, 21z. Tofry ar- 
tichokes, 214. Potatoes, 216. 
Eggs as round as balls, 224. 
Friedcelery, 228. Cauliflowers 
fried, ib. Fried fmelts, 235. 

Furmity, how to make, 176. 

Grol 


Garden, direQtions concerning gar- 
den things, 38. The produce 
of the kitchen and fruit garden, 
in. different feafons of the year, 
348. : 
Gerkins, how to pickle, 284. 
Giblets, how to ftew, 104. To 
make giblets, a Ja turtle, ib. 
How to make a giblet-pie, 160. 
Gingerbread cakes, how to make, 
295. How to make ginger- 
bread, 296. 
Gold-lace, how to clean, 388. 
Golden-pippins, how to pickle, 
/ 290. 
Goodwetts, how to choofe, 344. 
Goose, how to roalt, 25, 27, 34, 
102. A-mock gocfe, how pre- 
pared, 23. Sauce for a goofe, 
25. Sauce fora boiled goole,29. 
How to drefs a goofe with onions 
or cabbage, 102. To drefs a 
green goofe, ib. To dry a 


goofe, ib. To drefs a goofe in — 


ragoo, 103. A goofe a la mode, 
ib. To makea goofe-pie, 163. 
To make a pudding with the 


blood of a goofe, 272. How to. 
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choofe a tame, wild, or bran 
goofe, 344. 

Goofeberry, how to make a goofe- 
berry fool, 176. A goofeberry- 
pie, 248. How to make it red, 
ib,  Cuftards good with it, ib. 
Goofeberry-cream,304. Goofe- 
berry-wine, 314. How to pre- 
ferve goofeberries whole without 
ftoning, 327. How to keep 
green goofeberriestillChriftmas, 
332. To keep red goofeberries, 
333. How tomake goofeberry 
waters, 371. 

Gratling, a fifh to choofe, 347. 

Grapes, how to pickle, 289. 

Graveful, how to make a grateful 
pudding, 236. 

Gravy, how to make good and | 
cheap gravy, Pref. 1. Tomake 
beef, or mutton, or veal gravy, 
39. 'Tomake gravy fora tur-. 
key, or any fort of fowls, 38. 
Another dire€tion tomakegravy, 
39- To make gravy for a 
white fauce, 143. Gravy for 

- turkey, fowl, orragoo,ib. Gra- 
vy for a fowl.when you have 
no meat nor gravy ready. made, 
144.” Mutton or veal gravy, ib. 
Strong fifh-gravy, ib. Gravy 
foup, 146, 266. Good brown 
gravy, 212. : 7 

Greens, dire&tions for drefling, 35. 

Green-gages, how to candy, 358. _ 

Grill, how to grill fhrimps, 216. 

Gruel, how to make water-gruel, 


259. 
Guil, how to choofe, 344. 
H 


Haddocks, how to broil, 193. To 
broil haddocks when they are in 
high feafon, 199. .How to drefs 
Scoth haddocks, 201. Had- 
docks after the Spanifh way, 
364.. Minced haddocks, after 
the Dutch way, 364. To drefs 
haddocks, the Jews way, ib. 


He Hagga/*, 
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Hageafi, Scotch, to make, 397. 
To make it fweet with fruit, 398. 
Haz, the ab(urdity of making the 
eflence of: ham a fauce to one 

_ difh, Pref. it. How to boil a 
ham, 28. Todrefsaham ala 
braife, 80. To roafta ham or 
gammon, ib. To make eflence 
of ham, 123, 125. To. make 
aham-pie, 159. Veal hams, 
279. Beefhams,ib. Mutton 
hams, 280. Pork hams, ib. To 
choofe Weitphalia hams, 243. 
Farther direttions as to pickling 
hams, 362. . 

Zamburgh {aufages, how to make, 
392. A turkey ftufted after 
the Hamburgh way, 1b. 

Hard. dumplings, how to make 
two ways, 242. 

Hair, to preferve and make it grow 
thick, 404. 

Hare, to roa a hare, 27, 33. 
Different forts of fauce for a 
hare, 27. Tokeep hares {weet, 
or make them frefh when they 
ftink, 130. To drefs a jugged 
hare, 118. To fcare a hare, ib. 
‘Fo ftew a hare, r19. A hare 
eivet,ib. Te choofe a hare,3 46. 

Harrico of Freach beans, how to 
make, 268. 

_ Hartfhorn jelly, to make, 306. 
To makeahartfhorn flummery, 
twa ways, 708. © : 

Hafe, how to hafh a calf’s head, 
46. <Acalf’s head white, ib. 
A mutton hafh, 67. 
cold mutton, 177. Mutton like 
venifon, ib. 

‘Hofty pudding, how to make a 
flour hafty pudding, 177. An 
oatmeal hafty-pudding, ib. A 
fine hafty pudding, 178. Hafty 
fritters, ib. 

Fieart-burn, lozenges for, 413. 

Hath poults, to choole, 345. To 
choofe heath cock and hen, ib. 


To hath 
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EHedge-hog, how to make, thréé 
ways, 187, 310. 

Hen, how to choofe, 3.44. 

Herrings, how to broil, 197, To 
fry herrings, ib. To drefs her- 
rings and cabbage, ib. A her- 
ring-pie, 250. ''Fo pickle or 
bake herrings, 252. ‘Tochoofe 
herrings; 348. Pickled and red 
herrings, ib. . Dried herrings, 
how to drefs, 402. 

Hedge-podge, how to make, 150. 

fogs feet and ears, how to ragooy 
44. Hogs ears forced, 128. 
Almond hogs puddings, three 
ways, 271. Hogs puddings 
with currants,272. Thefeveral 
parts of a hog, 340. Parts of 
a bacon hog, ib. 

Honey-comb, how to make a le- 
moned honey-comb, 375. 

Ai ferical water, to make, 336. 


jam, how to make a rafberry 
jam, 308. 
January, fruits then lafting, 348. 


fee, how to ice a great cake, 294.- | 


'Fo make ice-cream, 357. 
Felly, how to make ifinglafs jelly, 
260. Jelly of cream, 303. | 
Hartfhorn jelly, 306. A riband — 
jelly, 307. Calves-feet jelly,ib.. 
Carrant jelly, 308. Aturkey, 
&c. in jelly, 357. | 
India pickle, how.to make, 358. 
Itfwich, how to make an Ipiwich 
almond pudding, 239. 
Iron, how to keep from rutting, 


yaad hy how to take out of 
linen, 410. | 

Lfingla/s jelly, how to make, 260. 

Lfland, how to make the floating 
ifland, 312. 

Ttaiian, how to make an Iralian 
pudding, 234. 

Fuge, todrefs a jugged hare, r18. 

July, the product of the peees 

an 
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_ andfrait garden this month,3>50. 
Funballs, how to make, 131. 
June, the product of kitchen and 

fruit garden this month, 349. 
K - 


Kick/haws, how to make, 185. 

Kidney-beans.- See Beans. 

Kuots, a bird, how to choofe, 344. 
L, 


Lace, gold or filver, how to clean, 

388. . 
’ Lamé,-how to roaft, 22. To boil 
houfe-lamb,29. To roaft houfe- 
Jamb,33- How tofricafee lamb, 
43. To fricafee lamb- ftones and 
{weetbreads, 45. To drefs a 
lamb’s-head, 47- ‘To force a 
leg of lamb, 51,71. Toboila 
leg of lamb, 51. How to bake 
lamb and rice, 70. To fry a 
loin of lamb, 72. Another way 
of frying a neck or loin of lamb, 
ib. Aragoo of lamb, ib. To 
ftew a lamb’s head, 73. To 
make avery fine {weet lamb-pie, 
157. The feveral parts of houfe 
lamb, 340. Proper feafons for 
houfe and grafs lamb, 1b. How 
to choofe lamb, ib. 


Zampreys, how to drefs, 201. To 


fry Jampreys,ib. ‘To pot lam- 
preys, 254. 

Larks, fauce for, 26. Direétions 
for roafting larks, 34. How 
to drefs larks, 117. To drefs 
larks pear-fafhion, 118. ‘To 
choofe larks, 345. 

Lemon {fauce for boiled fowl], how 
to make 89. ‘To make lemon 
tarts, 266. To pickle lemons, 
288. ‘To make lemon cheefe- 
cakes,two ways,301. To make 
lemon cream, two ways, 303. 
How to keep lemons, two ways, 
333. To make a lemoned ho- 


ney-comb,375. Alemon tower - 


or pudding, 379. ‘To make the 
clear lemon cream, ib. 


Ee2. 


429 


Lettuce-ftalks, to dry them, 367. 
Leveret, how to choofe, 346. 
Limes, how to pickle, 291. 

Ling, how to choof>. 347. 

Linen, how to take ironmolds out 

_ of, 358, 410. 

Livers, how to drefs livers with 
mufhroom-fauce, 89. A ragoo 
of livers, 132. A liver pudding 
boiled, 267. 

Loaf; how to make buttered 
loaves, 214. To makea boiled 
loaf, 238. 

Lobfers, how to butter lobfters, 
two ways, 208. How to roaft 
lobfters, ib. -To make a lob- 
fter-pie, 250. To pota lobfter, 
253. To choof= lobfters, 348. 

M 


Macaroons, how to make, 208. 

Mackerel, how to boil, 194. To 
broil mackerel whole, 196. To 
pickle or bake mackerel to keep 
all the year, 252. To foufe 
mackerel, 253. Topickle mace. 
kerel, called caveuch, 282. To 
choofe mackerel,348. Mackerel 
dreffed the Italian way, 365. 
The way of curing mackerel, 
403. To drefs cured mac. 
kerel, ib. 

Mad-aog, two cures for the bite 
of, 3 (eA 3 

Made-difbes, 40. Rules to be ob- 
ferved in all made difhes, 123 
A prey made-dith, 186. 

Maal: ~cakes, to make, 298. 

Ma:d, «:: ions to the houfe- 
maid, 354. 

March, fruits then lafting, 349. 

Marie, a bird, how to chook, 342. 

Marmalade of oranges, how to 
make, 323. To make white 
marmalade,ib. Redmarmalade, 
324. Marmalade of eggs the 
Jews way, 368. Marmalade of 
cherries,376, Of quince, white, 


377: 
Mar 


43° 

Marrow, how to make a marrow 
pudding, 154. vs 

May, the product of the kitchen 
and fruit garden this month, 


549; 

Mead, how to make, 376. ‘To 
make white mead, 396. 

Meat, how to keep meat hot, #4. 
To prevent its flicking to the 
bottom of the pot, 6g. To pre- 
ferve falt-meat, 362. 

Milt, how to make rice-milk, 
175. Artificial affes-milk, 261. 
Cows-milk next to affes milk, 
ib. To make milk-water, 338, 
395. Milk foup the Dutch 
way, 365. ; 

Miller pudding, to make, 232. 

Mince-pics, the beft way to make 
them, 165. © To make Lent 
mince-pies, 251. 

Mint, how to diftil mint, 337- 

Moonjpine, how to make, 311. 

Muffins, how to make, 320. 

Miulbervies, how to make a pud- 
ding of, 243. \ | 

Mufbrocms, how to make muth- 
room {ance for white fow]sof all 
forts, 37. For white fowls boil- 
ed,83. Tomakea white fricafee 
of mufhrooms, 214. Toragoo 

“mufhrooms, 221. 
mufhrooms for the fea; 264. To 
make mufhroom -powder, 1b. 
To keep mufhrooms without 
- ° pickle, ib. To pickle mufh- 
rooms white, 288. ‘To make 
pickle for mushrooms, ib. ° To 

raife mufhrooms, 394. 

Mufele, how to make mufcle-foup, 
172. To ftew or drefs mufcles, 
three ways, 210. ‘To makea 
mivfcle-pie, 250. To pickle 

youfcles, 291. 

Mutton, how to roatt mutton, 22, 

32. The faddleandchine of mut- 
-ton, what, 22. ‘The time requi- 
red forroafting the feveral pieces 
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of mutton, 32. To roaft mut- 
ton venifon-fafhion, 30. To 
draw mutton-gravy,39. To ra- 

goo a leg of mutton, 42. To. 

- collar a breaft of mu&on, so. 
Another way to drefsa breaft of 
mutton, ib. ‘To drefs a leg of 
mutton alaroyale, 64. “A leg > 
of mutton a la hautgetit.65. To 
roaft a leg of mutton with’ oy - 
fters,ib. Fo roattaleg of mat- 
ton with cockles, ib. A fhoul- 
der of mutton in epigram, ib. 
A herrico of mutton, ib. (To 
French a hind faddle of mutton, 
66. Another French way called 
St. Menehout. ib. ‘To make 
a mutton hafh, 67. A fecond 
way to roaft a leg of mutton, 
with oyfters,68. To drefs a leg 
of mutton to eat like venifon, 
ib. To drefs mutton the Tur- 
kifh way,ib. A fhoulder of mut- 
ton with a ragoo of turnips, 6g. 
To ftuffia leg or fhoulder of mut- 
ton, 70. Baked mutton chops, 
74. To boila leg of mutton 
like venifon, 86.*Mutton chops 

“in difguife, g4. Mutton ke- 
bobbed, 121r. To drefs a neck 
of mutton called the afy aif, 
ib. To hafh cold mutton, 137. 
To hafh mutton lke venifon, 
ib, ‘To. make mutton gravy, 
144. Mutton broth,#49. Mut- 
ton pie, 15g. Mutton broth 
for the fick, 255. To make 
it for very weak people, 256. 
To make mutton hams, 280. 
How to choofe mutton, 341. 

N : 


Nefarines, how to pickle, 287. 
Norfolk dumplings, how to make 


2412. 
North, lady, her way of jarring 
cderries, 322. 


November, the’ product of the 


kitchen 
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tritcchen and fruit garden this 
month, 354- 
Nuns-cuke, how to make, 295. 
O 


Oa‘-pudding, how to bake, 153, 
267. Oatmeal hafty pudding, 
how t meke,. 177: Oatmeal 
pudding, 22g, 267. Oatmeal 
flumme:y,309- Oatcakes, 320. 

Oober, the product of the kitch- 
en and fruit garden this month, 


I. be 

Ol, how to make an olive pies 
158. 

Onions, how to make a ragoo. of 
onions, 131. An onion foup, 

-370. An onion pie, 247. To 
pickle onions, 287, 335- To 
make onion foup the Spanifh 
way, 305. 

- Orange, how to make orange 
tarts, 166. Orange fool, 175. 
Orange puddings, four ways, 
230; 231. An orangeado-pic, 
247. Orange butter, 302. O- 
range cream, 304. Orangewine, 
313. Tomakeorange wine with 
railins,ib, Orange marmalade, 
323, 378. How to preferve 
oranges whole, 324. ‘To make 
orange waters, 374. Orange 

cakes, ib. Orange loaves, 379. 
Orange bifcuits, 337. 

Ortolans, how to drefs, 117. 

Oven for baking, how to be built, 

Ox, how to bakean ox’s head, 4o. 
To ftey ox-palates, 42... ‘To 
fricafee ox-palates, 63. To 
roaft ox-palates, 64. To pickle 
ox-palates, 130. Ox-palates, 
baked, 140. 
gravy of ox-kidney,144. Ox- 
cheek pie, 161. 

Oxford, how to make an Oxford 
pudding, 156... 

Oyfters, how to. make a ragoo 
of,132. Tomake mock oyfter- 


How to make 


Be 3 


43%. 
fauce, either for turkies or fowls 

_ boiled, $7.. To make an oy fer 
foup, 173. Oyfter fauce,. 193. 
To make icollops of oyfters,209. 
To ragoooyfiers,210, To make 

—oyfter loaves, 218. How to 
pickle oysters, 291. 


Paco-lilla, or India pickle, how 
to make, 399: 

Pain-perdu, how to make, 185. 

Panada, how to make, 259. 

Pancakes, how. to make, 182. 
To make fine pancakes, four 
ways, ib. Rice pancakes, 


183. 

Parfley, how to diftil,, 3375 
Paerfnips, how to drefs,; 36. How 
to few, 218. To math, ib. 
Partridge, fauce fer partridge, 
- 26. Directions forroafting par- 
tridges, 34, 112. To boil par- 
tridges,112. To drefs partridges 
ala braife, 113. To make par- 
tridge pains, ib. The French 
way of drefling partridges, 124+ 
Another way to boil partridges, 
257. How to choofea partridge), 

cock, or hen, 345. 

Pafly, how to make little pafies, 
139. Tomake petit patties for 
_garnifhing of difhes, ib. How 
to make: venifon pafly,. 163. 
To make paity.of a loin of mut- 
ton, 164. 

Peaches, to pickle, 285. How 
to make fyrup of peach blof- 
foms, 326. How to preferve 
peaches, two ways, 329, How 
to dry peaches, 370. 

Pearl, to make fugar of pearl, 
369. ' 

Pears, how. to ftew, 184.. Fo flew 
pears in a fauce-pan, iby i4T 5 
flew pears purple, ib. How to 
make pear pudding, 244. 
Pear-pie, 248. To keep pear- 
plumbs for tart, or pies, 334. 

How 
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How to dry pears without fu- 
gar, 367. To dry pear-plums, 
a2 


302-6 | 
Peas, how to ftew peas and let- 


tuce, 133. How to make a 
green-peas foup, two ways, 
147. Another way, 148. A 
peas-foup, ~for winter, ibid. 
How to make peas-foup for a 
faft dinner, 169. To makea 
green peas foup for ditto, two 
ways, 169,170. How to make 
peas porridge, 175. To drefs 
peas Francois, 226. Green 
peas with cream,227. To make 
peas-pudding, 268. Tokeep 
green peas till Chriftmas, 332, 
398. Another way to preferve 
green peas, 398. To flew green 
peas the Jews way, 361. A 
Spanifh peas-ioup, 363. An- 
other way to drefs peas, 365. 
Pellow, how to make it in the In- 
dian way, 122. Another way 
to make a pellow, 123. 
Penny-royal, how to diitul, 337. 
Pepper-cakes, how to make, 296. 
Perfumery, receipts for, 409. To 
make red, light,, or purple 
» wath-balls, ib. Blue, red, pur- 
ple, ‘or marbled wath-balls, ib. 
White almond wafh-balls, 408. 
Brown almond wafh-balls, ib. 
Lip-falve, 409. A compofi- 
tion to take hair out by the 
roots, ib... White lip-falve, 
and for chopped hands and face, 
ib. French rouge, ib, Opi- 
ate for the teeth, ib. Dele- 
{cot’s opiate, ib. Shaving cil, 
41o. To take ironmolds out 
of linen, and greafe out of 
woollen or fick, ib. Wath for 
the. face, ib. Liquid for the 
hair, ib. White almond-patte, 
ib, Brown almond-pafte, ib. 
Sweet-fcented bags to lay with 


linen, 411. Honey-water, ibe 
Orange-butter, ib. Lemon- 
buiter, ib. Marechalle pow- 
der, ib. Virgin’s milk, ib. 
Eau de bouquet, 442. Ambro- 
fia nofepay, ib. Pearl-water, 
ib. Eau de luce, ib. Milk 
flude water, ib. Mifs in her 
teens, ib. Lady Lilley’s ball, 
ib. Hard pomatum, 413. Soft 
pomatum, ib. Nun’s. cream, 
ib. Eau fans pareil, ib. Beau- 
tifying water, ib. Lozenges 
for the heart-burn, ib. Lo- 
zenges fer a cold, ib. Dra. 
gon roots, 414. Shaving pow- 
der, ib. Windior foap, ib. Soap 
to fill fhaving-boxes, ib. ‘Tooth- 
powder, ib, Cold cream, 4165. 
Turlington’s balfam,ib. Sirop 
de capillaire, ib. Receipt for a 
confumption, 416. To ftopa 
violent purge, or the flux, ib, 
For obftructions in the womb, 
ib. Another for obftructions, 
417, Fora hoarfenefs, ib.“ 


Pheafants, may. be larded, 326 


To roaft pheafants, 1 14. To 
ftew pheafants, ib. To drefs 
a pheafant, a la braife, 1 15. -To 
boil a pheafant,ib. To choofe 
a cock or hen pheafant, 345. 
To choofe pheafant poults, ib, 


Pickle, to pickle ox palates, 130. 


To pickle pork, 278. A pickle 
for pork which is to be eat foon, 
279. To pickle mackerel,called 
caveach, 282. ‘To pickle wal- 
nuts, green, ib. To pickle 
walnuts white, 283. To pickle 
walnuts black, ib.” To pickle 
gerkins, 284. To pickle large 
cucumbers in flices, 285. ‘To 
pickle afparagus, ib. To pickle 
peaches, ib. To pickle -rae 
difh pods, 289. To pickle 
French beans, 1b. To pickle 
. cauliflowers, 


Pigeons, 
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eanliflowers, 289. To pickle 
beet-root, 287. To pickle 
white plums, ib. To pickle 
nectarines and apricots, ib. 
To pickle onions, 1b. To 
pickle lemons, 288. ‘To pickle 
mufhrooms white, ib. To 
make pickle for mufhrooms, ib. 
To pickle codlins, 289. To 
pickle red currans, 10. To 
pickle fennel, ib, To pickle 
grapes, ib. To pickle bar- 
berries, 290. To pickle red 
cabbage, ib. To pickle gol- 
den pippins, ib. To pickle 
naftartium buds and limes, 291. 
‘To pickle oyfters, cockles, and 
muicies,ib. To pickle young 
fuckers, or young artichokes, ib. 
To pickle artichoke bottoms, 
262. To pickle famphire, ib. 
To pickle elder fhoots in imita- 
tion of bamboo, ib. Rules to 
. be obferved in pickling, 293. 
To pickle fmelts, 330. Fur- 
ther direétions in pickling, 362. 
To make a pickle for fine pur- 
ple cabbage, 393. To make 
paco-lilla, or Indian pickle, 
399. ‘To pickle a buttock of 
‘beef, 404. ; 
Pig, how te roaft, 235 24) 33> 
Sauce foraroafted pig,24. Dif- 
ferent forts of fauce for a pig, ib. 
To roaft the hind-quarter of a 
pig lamb-fafhion, ib. How to 
bake a pig, ib. To drefs pigs 
petty-toes, 67. Various ways 
of drefling a pig, 81. A pigin 
jelly, 82. A pig the French 
. way, ib. A pig au pere-douillet, 
83. A pig matelote, ib. A pig 
_ Tike a fat lamb, 84. To drefs 
a pig with the hair on, ib. “A 
pig with the fkin on, ib. How 
to collar a pig, 276. 

direCtions for roafting 
' pigeons, 26, 34. To broil pi- 


geons, 26. To make a fricafee 
of pigeons, 45. To boil pi- 
‘geons, 106. ‘Toa la daube pi- 
geons, ib. Pigeons au poir, 
ib. Pigeons ftoved, 107. Pi. 
geons furtout, ib. Pigeons in 
compote, with white fauce, 108. 
To make a French pupton of 
pigeons, ib. Pigeons boiled 
with rice, ib. Pigeons tranf- ° 
mogrified, 1b.’ Pigeons in fri- 
candos, 109. To roaft pigeons 
with a farce, ib. To drefs pi- 
geons a foleil, ib. Pigeons in 
ahole, 110. Pigeons in pim- 
lico, ib. To jug pigeons, ib, 
To ftew pigeons, 111, Todrefs 
cold pigeons, 135. To make 
a pigeon pie, 160. To boil 


- pigeons for the fick, 257. To 


pot pigeons, 274. ‘To choofe 
pigeons, 345. To fricafee 
pigeons the Italian way, 301. 


Pies, how to make a very fine 


{weet lamb or veal pie, 157. 
To make a pretty fweet lamb 
pie, 1b. A favoury veal-pie, 
ib. A favoury lamb or veal- 
pie, 158. A calf’s-foot pie, ib, 
An olive-pie, 1b. How to fea- 
fon an egg-pie, 159. Tomake 
a mutton-pie, ib. To make 
a beef-fteak pie, ib. ‘To 
make a ham-pie, ib. How to 
make a pigeon-pie, 160. To 
make a giblet-pie, ib. To 
make a duck-pie, 1b. To 
make achicken-pie, 161. To 
make a Chefhire pork-pie, ib, 
A Devonfhire fquab-pie, ib. 
An ox-cheek-pie, ib, A 
Shropfhire-pie, 162, A York- 
fhire Chriftmas pie, ib, A 
goofe-pie, 163. A calf’s-head 
pie, 164. The beft way to 
make mince-pies, 165. To 
make crutts for great pies, 168. 
To make anartichoke-pie,145. 
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A fweet egg-pie, 245.. Apo- 
tatoe-pie, ib. An onion-pie, 
247. An orangeado-pie, ib. 

. A fkirret-pie, ib. An apple- 
pie, ib.. A cherry-pie, 248. 
A plum-pie, ib. A goofeber- 
ry-pie, ib. A. falt-fith-pie, 
ib. Acarp-pie, ib. A foal- 
pie, 249. An eel-pie, -ib. 
A flounder-pie, ib. A_her- 
ring-pie, 250. A falmon-pir, 
ib. A Icbfter-pie, . ib. 
mufcle-pie, 1b. ‘Tomake Lent 

smince-pies, 1b. A fowl-pie, 
266. A Chefhire pork-pie for 
fea, 269. To make fifh-pies 
the Spanifh way, 367. 

Pike, how to drefs a pike, 198. 
To pot a pike, 254. ‘ochoofe 
pike, 547. 

Pippins whole, how to ftew, 185. 

: How to preferve pippins in jel- 
ly, 372. To preferve pippins 

- in flices, 383. 

Pith, to make a pith pudding, 


153.0 
Phopies to make plapgue-water, 

337. A receipt againft: the 
» plague, 352- 
Pilaife, to boil plaife, 258. 

‘to choofe plaife, 348. 
Plovers, to drefs them feveral 
» ways, 117. To ro plovers, 


How 


245° ‘ 
Plum, to make plum-porridge 
for Chriftmas, 145. © A boiled 
 plum-pudding, 154. Plum- 
porridge, 176. VPlum-gruel, 
177. A white pear plum-pud- 
. ding, 243. To pickle white- 
plums, 287. To make little 
plum-cakes, z99. To pre- 
jerve the large green plums, 
329. Tokeep pear-plums for 
tarts or pies, 334. ‘To dry 
plums, 369. How to preferve 
plums green, 377- To pie- 
ferve white pear-plums, 381. 
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Pecket-foup, how to make, 150. 

Poppy-water,cordial ,hhow to make, 
390. 

Pork, how to roaft. the different 
pieces of 23,32. Gravyorfauces 
for pork, 23. To boil pickled 
pork, 40. To ftaff a chine of 
pork,81. To drefs aloin of pork 
with onions, 122. To preferve 
or pickle pigs feet and ears, 
129. A Chefhire pork pig, 161. 
Pork broth,256. Porkpudding, 
266. A Cheilfre pork-pie for 
fea, 269. To pickle pork, 278. 
Pork which is to be eaten foon, 
279. Pork hams,280. The fea-. 
fon for pork, 340. To choofe 
pork, 342. 

Porridge, how to make plum- 
porridge for Chriftmas, 145, 
Peas-porridge, 175. Plum- 

_ porridge or barley- gruel, 177. 

Portable foup, how to make, 
Let. 

Peritgal caxes, how to make, 


. 296. 
Pofit, how to makea fack poffet, 


three ways, 177, 178. 

Potatoes, feveral ways of dref- 
fing potatoes, 36. ‘To make . 
potatoe cakes, 215. Potatoe 
pudding, feveral ways, 216, 
229,230. Potatoes like a collar 
of veal or mutton, 216. To- 
broil potatoes, ib. ‘To fry po- 
tatoes, ib. Mafhed potatoes, 

. ib. A -potatoe-pie, 246. 

Pot, how to pot a’lobiter, 253. 
Fels,ib. Lampreys,254. Chars, 
ib, A pike, ib. Salmon, two 
ways, 262. Pigeons,274. A 
cold tongue, beef, or venifon, 
ib. Venifon,ib. Atongue,275. 
A fine way to pota tongue, ib, 
To pot beet like venifon, 276. 
Chethire cheefe, 1b, ‘To fave 
potted birds, 281. 

Potrege brown, how to make, 

: 396, 
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396. To make white barley 
pottage with a chicken in the 
middle, 397. 

Poultry, directions concerning roaft- 
ing poultry, 34. Seafons for 
different kinds of poultry, 343, 
344. How to choofe. poultry, 
34 

Powder, {weet, how to make for 
clothes, 338. 

Prawns, how to ftew, 209. 
to choofe prawns, 348. 
Preferve, how to preterve cocks- 
combs, 129. To preferve or 
pickle -pigs-feet and ears, ib. 
‘To preferve apricots, 327, 370. 
Damofins whole, 327. Guofe- 
berries whole, ib. White wal- 
nuts, 328. Green walnuts, ib. 
Large green plums, 329. 
Peaches two ways, ib. Arti- 
chokes all the year, 331. French 
beans all the year, 332. Green 
peas till Chriftmas, ib. Another 
way to preferve green peas, ib. 
Green goofeberries till Chrift- 
_ mas, ib. Red goofeberries, 333. 
Walnuts all the year, ib. Le- 
mons two ways, ib, White 
bullice, pear-plums, or damo. 
fins, &c. for tarts or pies, 
334. To preferve artichokes the 
Spanifh way, 367. Pippins in 
jelly, 372. White quinces 
whole, 374. Apricots or plums 
green, 377. Cherries, ib. 382. 
Barberries, 377.. White pear- 

- plums, 381. Currants, ~ib. 
Rafberries, ib. Pippins. in 
flices, 383. The Jews way of 
preferving. falmon, and all- forts 
of hth, 400. To preferve tripe 
to go to the Eaft-Indies, 401. 

Prune pudding, to make, 243. 

Pudding, how to make an cat 

- pudding, 153. How to makea 
calf’s foot pudding, ib. A pith 
pudding, 1b. A marrow pud- 
ding, 154. A boiled {uet phd- 


How 


_- 


*! ding, 232. 


ding, 154. A boiled plum-pud- | 
ding, 1b. A Yorkshire pudding, 
ib, A fteak pudding, 1 55. Aver- 
micelli pudding with marrow,. 
ib, - An Oxford pudding, 156. 
Rules to be obferved in makiag 
puddings, &c. ib, How ‘to 
make pretty almond puddings, 
188. An oatmeal pudding, 
229. A potatoe pudding, three 
ways, 229, 230. An orange 
pudding, four ways, 230; 
231. A lemon-pudding, wo 
Ways, 231. An almond pud- 
Hew to boil an 
almond pudding, ib. A {ago 
pudding, ib. A millet pudding, 
ib, A carrot pudding, two'ways, 
233-. Tomake a cowllip pud- 
ding, ib. A quince, apricot, or 
white' pear plum pudding, 
ib. A pearl barley pudding, 
234. A French barley pud- 
ding, ib. An apple pudding, 


ib. An Italian pudding, ib, 


A rice pudding, three ways, 
234, 235. To boil a cuftard 
pudding, 235. A flour pud- 
ding, ib. A batter pudding, 
236. A batter pudding with- 
Out eggs, ib. A ‘prate- 
ful-pudding, ib. A bread pud- 
ding, ib. A fine bread pud- 
ding, 237. An ordinary bread 
pudding, ib. A baked bread 
pudding, ib. A chefnut pud- 
ding, 238. A fine plain ba- 
ked pudding, ib. Pretty little 
cheefe curd puddings, ib. An 
apricot pudding, 239. The 
Ipfwich ' almond pudding, ib. 
A vermicelli pudding, ib. To 
make puddings for little difhes, 
240, A fweetmeat pudding, 
ib. - A fine plain pudding, 241. 
A ratafia pudding, ib. A 


bread and butter pudding, ib. 


A boiled rice pudding, 1b. A 
cheap rice pudding, 242. A 
cheap 
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cheap plain rice pudding, 242. 
A cheap baked rice pudding, 
ib. <A’ fpinage pudding, ib, 
A quaking pudding, ib, A 
cream pudding, 243. To make 
a prune pudding, ib. A fpoon- 
fnl pudding, ib. An apple 
pudding, 1b A pork or beef, 
&e. pudding, 266. A rice 
pudding, 267. A fuet pud- 


ding, ib. A liver pudding 
boiled, ib. An oatmeal pud- 
- ding, ib. To make an oat- 


meal pudding, ib, To bake 
arice pudding, 268. ‘To make 
a peas pudding, ib. Almond 


hogs puddings, three ways, 271. 


Hogs puddings white currants, 
272. Black puddings, ib. A 
pudding with the blood of a 
goofe, ib. To make Englith 
Jews puddings for fixpence, 
397+ Carolina rice-pudding, 


405. | 
Puff-pafte, wow to make, 167. 
Pullets, how to drefs pullets a 
la Sante Menechout, 91. 
Pupton, how to make a pupton of 
_ apples, 183. 


Quince; to make a quince pud- 

ding, 233. Quince wine, 315+ 
‘To preferve red quinces whole, 
325. To make jelly for quin- 
ces, ib., To make fyrup of 
quinces, 326. Quince cakes, 
32g. To preferve white quinces 
whole, 374. To make marma- 
lade of quinces whie, 377- 

Quire of paper pancakes, how to 


make, 133. 


Rabbits, fauce for boiled rabbits, 
29. How to roaft rabbits, 31. 
Sauce for roafted rabbits, 1b. 
How to roaft a rabbit hare-fa- 
fhion, ib. To fricafee rabbits, 
43. ‘To drefs Portuguele rabe. 
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bits, 119. Rabbits furprize, ib, 
To boil rabbits, 126,256. To 
drefs rabbits in caflerole, 120. 
To make a Scotch rabbit, 213, 
A Welch rabbit, ib. An 
Englifh rabbit, two ways, ib. 
To choofe rabbits, 346. 

Radi/b pods, to pickle, 286. 

Razoo, how ta ragoo a leg of 
mutton, 420. Hogs feet and 
ears, 44. Aneck of veal, 48, 
A breatt of veal, two ways,43,49. 
A piece of beef, 53. Cucum- 
bers, 130. Onions, 131. Oyf- 
ters, 132, 210.  Aflparagus, 
132. Livers, ib. Cauliflow- 
ers, 133. Gravy for a ragoo, 
143. To ragoo endive, 211. 
French beans, 112, 219. Ra- 
goo of beans with a force, 
ib. Beans ragoved with a cab- 
bage, ib. Beans ragooed with 
parfnips, 220. Beans ragooed 
with potatoes, ib. To ragoo 
celery, ib. Mufhrooms, 221. 
A ragoo of eggs, 222. Beans 
In ragoo, 225. 

Raifin wine, how to. make, 312, 


373° 

Rafpberry, to make rafberry jam, 
308. Rafberry wine, 316. To 
preferve rafberries, 381. 

Ratafa, how to make a ratafia 
pudding, 241- Yo make rata- 
fla cream, 395. 

Red marmalade, to make, 324. 

Riband jelly, to make, 307. 

Rice, how to boil, 122. How 
to make a rice foup, 174. A 
rice white pot, 175. Rice muk, 
ib, Rice pancakes, 183. A 
rice pudding, four ways, 2340 
235, 267. A boiled rice pud- 
ding, 241. A cheap rice 
pudding, 242. To make a 
cheap plain rice pudding, ib, 
To make a cheap kaked rice 

: pudding, 


y 
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_ ding, 242. A rice pudding 
_ baked, 268. 

Rich, Mr. a difh of mutton con- 
trived by him, 121. 

Roafting, directions for, 21, 32. 
35. To roaft beef, 22, 32. 

' Mutton and lamb, 22. MHoufe 
lamb, 33. Veal, 22, 33. Pork, 
23.33. A:ple, 23.:244/¢ Ehe 
hind-quarter of a pig lamb- 
fafhion, 24. Geefe,- turkies, 
&c. 25, 26, 33,.34. Wood- 
cocks and {nipés, 26, 34. A 
hare, 26, 33. To roaft venifon, 
30. Mutton venifon-fafhion, ib. 
To roaft a tongue or udder, 
31. Rabbits, ib. To roafta 
rabbit hare-fafhion,ib. To roaft 
a fowl! pheafant-fafhion, 32. 
Fowls, 24. .Tame and wild 
ducks, teals, wigeons, wood- 
cocks, fnipes, partridges, and 
‘larks, ib. To roaft a turkey 
the. genteel way, 53. Ox-pa- 
lates, 64. A leg of mutton 
with oyfters, 65. <A leg of 
mutton with cockles, ib. A 
pig with the hair on, 84. A 
pig with the fkin on, ib. To 
roaft tripe, 80.- A turkey, ib. 
To roalt a fowl with chefnuts, 
g1. Chickens roafted with 
force-meat and cucumbers, 94. 
Diretions for roafting a goofe, 
yoz. A green goole, ib. To 
roaft pigeons, 105. ‘To roaft 
pigeons with a farce, 109. To 
roaft a calf’s liver, 112. Par- 
tridges, ib. Pheafants, 114. 
Snipes or woodcocks, 115. ‘T’o 
roaft a cod’s head, 1@1. A 
piece of frefh fturgeon, 203. A 
fillet or collar of flurgeon, z04. 
To roaft lobfters, 208. 

Roots, direCtions for drefling them, 


9355 a 
Rofes, how to make conferve of 
red rofes, 325. ‘To make fyrup 
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of rofes, 326. To diftil red- 
rofe buds, 337. : 

Royal, fritters, how to make 178. 

Ruffi and Rees, Lincolnfhire birds, 
how to drefs, 117. “To choofe 


ruffs, 344. 


Sack poffet, how to-make, three 
ways, 177. To make fack 
cream like butter, 374. 

Saffron cake, how to make 


295. 

Saar padtioy, how to make, 232. 
To boil fago, 260. 

Salamagundy, how to make, three 
_ways, 138, 139. To make 
falamagundy for a middle difh at 
fupper, 186. 

Salad, how to drefs brocoli 
in falad, 215. To raife a 
falad in two hours at the fire, 


Saints how to broil, 193, 196. 
To drefs a jowl of pickled fal- 
mon, 195. To bake falmon 
196. To drefs falmon -au 
court Bouillon, 199. Salmon 
a la braife, ib. Salmon in 
cafes, 200 To make a fal- 
mon pie, 250. To collar fal- 
mon, 25%; 277- lo choofe 
falmon, 347. Pickled falmon, 
348. Tne Jews way of pre- 
ferving falmon, 400. Dried 
falmon, how to drefs, 402. 

Saiop, how to boil, 260. 

Samphirs, how to pickle, 292. 

Salt, what kind beft for preferving | 
meat or butter, 362. 

Satins, white or ‘flowered filks 
with gold and filver in them, 
how to clean, 388. 

Sauce, how to make a rich and 
cheap fauce, Pref.1. How to 
make different forts of fauce for 
a pig, 24. Sauce for a goofe, 
2g. Aturkey, ib, Fowls, ib. 

Ducks, 
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Ducks, 25, Pheafants and par- 
tridges} 26. Larks, ib. Dif- 
ferent forts of fauce for a hare, 
27. Directrons concerning the 
fauce for fteaks, 28. Sauce for 
“a boiled turkey, zg; A boiled 
goofe, ib, Boiled ducks or 
. rabbits, ib. Different forts of 
fauce for venifon, 30. . Oyfter 


fauce either for turkies or fowls. 


boiled, 87. Mufhroom fauce 
for white fowls of all forts, 
_ tb., Muthroom fauce for white 
fowls, boiled, 88. Celery fauce 
either for roafted or boiled 
fowls, tarkies, partridges, © or 
- any other game, ib. Brown 
- celery fauce, ib. Egg-fauce for 
roafted chickens, 89. Shalot 
fauce fer roaited fowls, ib. Siia- 
Jot fauce tor a {crag of mutton 
boiled, ib. To drefs livers 
with mufhroom fauce, ib, To 
make a pretty: little fauce, ib. 
Lemon. fauce for boiled fowls, 
ib. Sauce for a brace of par- 
tridges, pheafants, or any thing 
you pleafe, 127. Pith fauce 
with lobfter, 141.’ Shrimp 
~fauce, ib. Oyfter fauce, jib. 
Anchovy fauce,ib, Gravy for 
white fauce, 143. . Fifh fauce 
to keep the whole year, 263. 
Saufages, how to fry, 135. To 
make fine faufages, 273. Com- 
mon faufages, ib. Bologna 
faufages, ib. Hamburgh fau- 
fages, 3Q2. 
German.way, ib. | 
Saveys, forced and ftewed, how 
to drefs, 1345 
Scare, how to{care 2 hare, 118." 


Scate, how to make a feate foup, 


173. tocrimp feate, 205. ‘T'o 
fricafee fcate white, 1b. ‘I'o fri- 
-cafee it brown, ib. To chooie 
icate, 347% 
Scallops, how to ftew, 210. 


Saufages after the 
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Scotch, how to drefs Scotch 
collops, 40. To drefs white, 
Scorch cullops, 41. Scotch 
collops 1 la Frangois, 75. 
Scotch collops larded, 76. To: 
do them white, ib. Scotch 

_ chickens, 98. ° Scotch barley 

broth, 149, To make a Scotch 

rabbit, 213. The Scotch way 
to make a pudding with the 
blood of a gocfe, 272, ‘To make 

a Scotch haggafs, 397. To 

_ make jt fweet with fruit,.398. 

Seedcake, how to make, 2945 29Se 

Selery (Celery) fauce, how to 
make; for. roafted: or boiled - 
fowls, turkies, partridges; or 
any other game, 88. To make © 
brown celery fauce, 89. To ~ 
ragoo celery, 220.  Fned ce- 
lery, 228. Celery with cream, 


220. 

Siecle. the product of the 
kitchen,. and’ fruit garden thig 
HOB 390: 2° re ee 

Suet, to: make a boiled fuet pud- 

*- ding, 354. Suet dumplings, 

‘126 ie, ns 


Shai, how to choofe, 347. 

Shalet, to make fhalot fauce for 
roafted fowls, 89. ra fcra 
of mutton boiled: hd 7% : 

Sheep, to bake a fheep’s head, 47. 
to drefs fheep*s ramps with rice, 
70, ‘The different’ parts of a 
fheep; 339. n piece 

Shreufbury cakes, how to make 
298. ; 

Sbrimp fauce, how to make, 141. 
To broil fhrimps, 193. ih 

- ftew fhrimps, 208. To grill 
fhrimps, 216. Todrefs buttered 
fhrimps,ibs To choofe fhrimps, 
348. | 

Shrop/eire pie to make, 162. 

Sick, dire€tions for them, 255. 

Silks, how toclean, 388. See Sartzn, 

Silver= 


~ 


_ Smélts, how to pickle, 330. 


- 


y80. To fricafee fkirrets, 212. 
To make a fkirret-pie, 247. 
Slip-coat-cheefe, to make, 395. 
To 
fry {melts, 355- ‘To choofe 
{melts, 347- 
Snipes, how to roaft, 34, 114. To 
‘drefs fnipes in a furtout, 116. 
To boil {nipes, ib. To choofe 
fnipes, 345- 
Snow-Baiis, Carolina, 
. make, 405. . 
Seals, how to fricafee foals white, 
205. ‘To fricafee foals brown, 
206. Tio boil foals, 206, 207. 


how to 


’ To make a foal-pie, 249. To. 


choofe foals, 347- 
Sorrel, to drefs with eggs, 223. 
Soup, how to makea crawiifh-foup, 
145, 171. Soup-fantea, or 
gravy-foup, 146, 266. A 
green-peas-foup, 147. A white- 
peas. foup two ways, 147, 143, 
A cheinut-foup, 148. Pocket- 
foup, 150. Portable-foup, 151. 
Rules to be obferved in making 
foups, 152. To make peas- 
foup, 169,266. Agreen-peas- 
‘ foup two ways, 169, 170. To 
make foup-meagre, 170. An 
onion-foup, ib. An eel-foup, 


171. A mufcle-foup,17z. A, 


feate or thornback foup, 173. 
An. oyfter-foup, ib. An al- 
mond-foup, ib. A rice-foup, 
174. A barley-foup, ib. A 
turnip-foup,ib. An egg -foup, 
ib. ‘To make Spanifh peas- 
foup, 364. Onion-foup the 
Spanifh way, 365. Mulk-foup, 
ib 


Sour-Crout, how to make, 398. 
Spanifh Fritters, to make, 391- 
Spinage, how to drefs, 35, 127- 
To drefs ftewed fpinage and 
eggs, 217- How to boil fpi- 
4, 
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_ S:lver-Lace, how to clean, 388. 
‘Shirret, Tomake fkirret fritters, 
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nage when you have not room 

“on the fire to do it by itfelf, 
217. How to,makea {pinage- 
pudding, 242. 

Spoonful Pudding, how to make, 


243. 3 
Stag’s-Heart Water, how to make, 


394° : : 

Sieaks, how to broil, 27. Direc-. 
tions concerning the fauce for 
fteaks, 28. Howtomake a fteak- 
pudding, 155- 

ter the Srench way, 39!. 
Steel, how to keep from rufting, 
88. . 

Segoe to make, 302. 

Stertion ( Nafturtium) buds to pic- 
kle, 291. ; 

Stea, how to flew ox-palates, 42. 
To ftew tripe, 45. ‘To ftewa 
turkey or fowl, 52. To flewa 
knuckle of veal two ways, ib. 
Beef-fteaks,58. Toflewarump 
of beef two ways, 60. A 
rump of beef or the brifket, the 
French way, 61. Beef gobbets, 
ib. Neats-tongues whole, 63. 
A lamb or calf’s head, 73. A 
turkey or fowl, in celery-fauce, 
88. A turkey brown two ways, 
go. A pretty way of flewing 
chickens, 96. To ftew chickens, 
g8. Giblets, 104. To ftew pi- 
geons, 131. A ftewed pheafant, 
114. Ahare,1ig. Toftew cu- 
cumbers, 130,218, 228. Stew~ 
ed peas and lettuce, 133. To 
flew red-cabbage, 134. Sa- 
voys forcad and ftewed, ib. 
To flew pears, 18:. Vo few 
pears ina fauce-pan, 184. To 
ftew pears purple, ib. Pip- 
pins whole, 185. A brace of 
carp, 189. To ftew cod, 192. 
Eels, 197- To ftew eels with 
broth, 198. To ftew prawns, 
fhrimps, or crawhih, 209. To 
fiew mufcles three ways, 210. 

Scollops, 


Beef-fteaksaf- - ° 
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Scollops, 210. To ftew fpinage 

and eggs, 217. ‘To ftew part- 

nips, 218. r 
Swill, how to ule the. ordinary fill, 


339: | 

Srock-fifh. to drefs; 402. 

Stuff, to Ruff a leg or fhoulder of 
mutton, 70. ‘To ftuff a chine 
of pork, 81. 

Sturgeon, how to roaft a piece of 
frefh fturgeon, 203. ‘To roaft 
a fillet or collar of fturgeon, 
204. To boil fturgeon, tb. 
How to choofe flurgeon, 347. 

Suthers, to pickle, 291, 335. 

Sugar of Pearl, how to make, 369. 
‘To clarify jugar after the Spa- 
nifh way, 391. 

Surfeit Water, to make, 338. 

Sweetbreads, how to fricafee, 45. 
Sweetbreads of veal ala Dau- 
phine, 78. Another way to 
drefs {weetbreads, 1b. 

Sweetmeat Pudding, how to make, 


240. 

Syllabubs, to make, 305. To 
make everlafting fyllabubs, 306. 
Fine fyllabubs from the cow, 
PEGe sis 

Syringed Fritters, to make, 180. 

Sjrup of Rofes, how to make, 
326. How to make fyruap of 
citron, ib. To make fyrup of 
clove- gilliflowers, 1b. To 
make fyrup of peach bloffoms, 
ib. Tomake fyrup of quinces, 
ib. 


Tanfzy, to make a tanfey two 
ways, 186. To make a bean- 
tanfey, 226. A water-tanfcy, 
70. } 

Tcris, how to make different forts 
of tarts, 166. To make pafte 
for tarts two ways, 167. 

Teal, how to roafl, 34. 

Finch, how to fry, 
choofe tench, 34.7. 


To 


190. 


Thornback-foup, how to make, 3 7 4 
To fricafee thornback white, 
205. ‘To do it brown, ib. To 
choofe thornback, 347. 

Tbrujfb, how to choofe, 345, 

Tbrufb, how to make a liquor 
for a child that has the thrufh, 
262. 

Toaft, to make fried toafts, 189. 

7 ongue, how to boil, 29. To roatt, 
31. Todrefs a tongue and ud- 
der forced, 62. To fricafee 
neats-tongues, ib. ‘To force 
a neat’s tongue, ib. To ftew 
neats-tongues whole, 63. To 
pot a cold tongue, 274. To 
pot tongues, 275. A fine way 
to pot a tongue, ib. To pickle 
tongues, 362. 

Tort, how to make a tort, 165. 
To make tort de moy, 166. 
To make a buttered tort, 316. 

Treacle-water, how to make, 
336. Lady Monmouth’s way, 
495+ F 

Trife, how to make a trifle, 
300. 

Tripe, how to fricalee, 44. To 
fry tripe, 45. To ftew tripe, 
ib. To roaft tfipe, 86. ‘To 
preferve tripe to go to the Haft- 
Indies, 40%. | - 

Trout, how to choofe, 347. 

Trufi:s and Morels, good in fauces 
and foups, 42. How to ufe 

them, ib. 

Turbot, how to boil, 192. How 
to bake a turbot, ib. To choofe 
a turbot, 347. 

Turkey, how to roaft, 25, 33, 86. 
Sauce for a turkey, 25, 38, 87, 
143. Sauce for a boiled turkey, 
29. Turkies may be larded, 42. 
To roaft a turkey the genteel 
way, 52. To ftew a turkey, ib. 
To ftewaturkey incelery-fauce, 
88. To drefs a turkey or fowl 
to perfection, 90. To flew a 

turkey 
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turkey brown two ways, go. 
To foafe a turkey in imitation 
of fturgeon, 278. To choofea 
cock or hen turkey, or turkey- 
poults, 334. A turkey, &c. 
in jelly, 355. A turkey ftuff- 
ed after the Hamburgh way, 
392. Chickens and turkies the 
Dutch way, 393- a 
Lurnips, how to drefs, 36. How 


to make turnip-foup, 174. How 
Py 


to make turnip-wine, 316. 

Turtle, how to drefs a turtle the 
Weit-India way, 354. Another 
way, 356. To drefs a mock- 
turtle, 363. 

: V.U. 

Varnifb, a yellow, how to make, 
387. A pretty varnifh to colour 
little bafkets, bowls, or any 
board where nothing hot is fet 
on, ib, 2 

Udder, how to roaft, 31. 

Veal, how to roaft, 22, 32. To 
draw veal gravy, 39. Todrefs 
a fillet of veal with collops, 41. 
To frieafee veal, 43. Toragoo 
aneck of veal, 48. Toragooa 
breaft of veal, ib. Another 
way, 49. To drefs a breaft of 


veal in hodge-podge, ib. To 
collar a breaft of veal, 1b. To 
ftew a knuckle of veal, 52. 


’ To drefs veal-olives, 57. ‘To 
drefs a fhoulder of veal with a 
ragoo of turnips, fo. ‘To drefs 
veal a la Bourgéoile, 73. A dif- 
guifed leg of veal and bacon, 
74. Tomake a pillaw of veal, 
ib. To drefs bombarded-veal, 
ib. To make veal-rolls, 75. 
To make olives of veal the 
French way, ib. To makea fa- 
voury difh of veal, 76. To make 
veal blanquets, 77. A fhoulder 
of vealala Piedmontoife,ib. T'o 
drefs {weetbreads of veal ala 
Dauphine, 78, How to mince 
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veal, 136. To fry cold veal, ib. 
To tofs up cold veal white, ib. 
To make a florendine of veal, 
137. To makeveal gravy, 144. 
To make a very fine {weet veal- 
pie, 157. ‘Iwo other ways to 
make a veal-pie, 157,158. To 
boil a {crag of veal, 256. To - 
mince veal for fick or weak 
people, 258. Tocollar a breaft 
of veal, 276. How to make veal 
hams, 277. To choofe veal 


41. 

Virifins how to roaft, 30, Dif- 
ferent forts of fauce for venifon, 
ib, How to keep venifon 
{weet, and make it frefh when 
it ftinks, 31. To make a 
pretty difh of a breaft of veni- 
fon, 85. To boil a haunch or 
neck of venifon, ib. To hath 
mutton like venifon, 137. To 
make a venifon-pafty, 163. To 
make fea-veniion, 269. To 
pot venifon, 274. ‘To choofe 
venifon, 342. ‘The feafon for 
venifon, ib. 

Vermicelli, how to make, 330. 
How to make a vermicelli- © 
pudding, 239. ‘To make a vere 
micelli-pudding with marrow, 
W553 

Vine af Fritters, how to make, 
181. 

Vinegar, how to make, 334. 

Uxbridge-Cakes, how made, 376. 

W 


Wafers, how to make fruit.wafers 
of codlins, plums, &c. 369. 
To make white waters, ib. 
To make brown wafers, 370. 
To make goofeberry-wafers, 
371.Orange-wafers,374. Fruit 
wafers, 378. 

Walnuts, pow to pickle green, 
282, 336. How topickle them 
white, 283. ‘To pickle them 
black, ib. How to preferve 

white 
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_ white walnuts, 3280 
ferve walnuts green, ib. How 


_ to keep walnuts all the year, © 


333. How to make walnut- 

j water, 335° PN 

| Water, how to make water-frit- 

ters, 180. To make water- 

fokey, 197. To make a water- 

tanfey, 226. To make chicken- 

, water, 259. ‘l’o make water- 
grucl, ibid. Buttered-water, 
z6o. Seed-water, 261. Barley- 
water, ibid. | 
335. Treacle-water, 336. 
Black-cherry-water, ib. Hyfte- 
rical-water,ib. Red-rofe-water, 
337. Surfeit.water, 338. Milk- 
water, 338, 395. ‘he ftag’s- 
heart water, 394.  Angelica- 
water, 375. ‘Cordial poppy-wa- 
ter, 396. 

Weaver-fijp, how to broil; 194. 

Welch-vabdits, how to make, 213. 

Sen how to make, 


Weft; thalia. See Hams. 

Wika: -cars, how to choofe, 344. 
Whip-cream, bow to make, 305. 
Yo make whipt-fyllabubs, ib. 
White-por, how to make, 179. 
To make a rice white-pot, 1b. 
To make white-fritters, 180. 

A white pear-plum pudding, 


Walnut -'water, _ 


CB NTI HE Se. 
To pre- 


"233. 

Whitings, how to boil, 193+: How | 
to choofe, 348. 

Wigeons, how to roaft, 34. To. 
boil, 118. 

Wiggs, to make light wiggs, 299. 


How to make very good wiggs, 


ee iad 


White marmalade, any 


3 


ibs Another way to make good | 


Wiggs, 37 7s 


ine, how to make raifin- wine, 


312,373. Tomake elder- -wine, 


313. 
hi ~Orange-wine with rarfins, 


Elder-flower. wine, 314._ 


To make orange-wine, 


Goofcherey -wine, ib? Currant- 


wine, ib. 
Birch-wine, ib. 
ib. Cowllip-wine, 316. 
nip-wine, ib. Rafpberry+wine, 
ibid. Blackberry-wine, 373. 
Woodcocks, how to roaft, 26, 349 
115. Woodcocks in a iurtout, 
116. To boil woodcocks, ib. 
To choefe woodcocks, 345. 
Y 


Veft-dumplings, how to make, 244. 
To preferve yeft for feveral 
months, 321. 

Yeltoww Vararfb, to make, 3871 

Yorkjtire pudding, how to make, 
154. To make a Yorkfhire, 
Cohriftmas-pie, 162. Yorkshire, 
why famous forhams, 281. { 


Cherry-wine, 515." 


Quince-wine, 


Tire 
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